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LOW UPKEEP 


The upkeep of Triumph Tankage Dryers is low enough to be forgotten. Once in 
several years you'll have to buy a new wheel for the fan which draws off the 
vapor ; but aside from this (barring accidents) you will probably not have to buy 
any repairs during the entire life of the machine. 

Write for prices and capacities. Ask for Bulletin 40. 


The C. O. Bartlett & Snow Co. 


Main Office and Works: Cleveland, Ohio 























Established 1857 Curers of the Celebrated 
“REGAL” Ham, Breakfast 


Bacon and Shoulder. 
O e rot e Manufacturers of the 
Famous Brand ‘“‘PURITY” Lard. 
° Goods for Export and Home 
Pork and Beef Packers and Lard Refiners Trade in any Desired Package. 


Export Office Main Office PACKING HOUSES: 
0 W. 37th St. 539 to 543 W. 39th St. 


344 Produce Exchange NEW YORK S27 Went 0th Sweet te avs cn cow. 200 On. 


























THE MODERN BOXES 


Nabco, Veneer, Wire-bound Boxes for Strength—Security 


Savein Freight Save in Handling 
Save in Nails Save in First Costs 


Send us your specifications now and 
we will prove to you how to save from 
25 to 40% in traffic charges. 


NATIONAL BOX CO. 


General Offices: 














38th and Racine Ave. Chicago, III. 
Plants: Eastern Offices: 
Chicago, Illinois 712 Liberty Bldg. 
Natchez, Mississippi Philadelphia, Pa. 
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CHEMICAL & ENGINEERING CO. - Manhattan Building - CHICAGO, ILL. 


“NI AG AR A BR AND” Genuine Double Refined Saltpetre (Nitrate of Potash) 
and Double Refined Nitrate of Soda 
BOTH COMPLYING WITH ALL THE REQUIREMENTS OF THE B. A. I. 


weer’ BATTELLE & RENWICK ® “Apia 






































Mistakes in Meat Smoking to be Avoided “2%. 
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When the first white people came to 
Australia they found a vast country 
with strange natives and stranger ani- 
mals, and many variations of climate 
and soil. Australia is a country rich in 
natural resources, having large mineral 
deposits, vast timber lands, a great 
amount of tillable soil and large tracts 
of pasturage. A variety of food prod- 
ucts is produced. 








Being about the same size as the 
United States, with a population of 
only six million, the country is 
sparsely settled and large areas are 
given over to sheep grazing. In the 
large modern cities of Melbourne, 
Svdney and Brisbane there are large 
sheep slaughtering establishments, 
and great numbers of sheep carcasses 
are shipped to Europe. 


With Brecht sheep killing equip- 
ment such as wheel hoists, sheep con- 
veyors, viscera inspection — tables, 
sheep logs, etc., dressed mutton can 
be produced in the most economical 
and satisfactory manner. Detailed 
information concerning this sheep 
killing equipment or other packing 
house requirements will be promptly 
furnished upon request. 





ESTABLISHED 1855 sT-LOUIS 


Manufacturers of Machinery and Equipment 
pertaining to the Meat and Allied Industries 


BRANCHES: 


NEW YORK CITY CHICAGO, 
174-176 Pearl St. Monadnock Bldg. 


1853 


ILL. BUENOS AIRES, ARGENTINE HAMBURG, GERMANY LIVERPOOL, ENGLAND 
Calle San Martin 235 


WE KEEP FAITH WITH 
THOSE WE SERVE 


R. W. Bollans & Co. 
6 Stanley St. 


Albertstrasse, 25-30 


1924 
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Temperature Control in Meat Packing 
More About the Losses Suffered by the 


Packer or Meat Man Who 


Does Not 


Watch His Temperatures or Control Them 


II—Temperature Regulation in Hog Killing 


THE 


PROVISIONER began a discussion on the sub- 


In a _ recent issue NATIONAL 
ject of temperature regulation in the meat- 
plant. 

Packers, ham boilers, sausage-makers, 
renderers—all alike are interested in any- 
thing that will save them money, especially 
in these days of narrow margins. 
first NATIONAL 
than 20 


cesses in the meat plant which are vitally 


In “ats article THE 


PROVISIONER showed more pro- 


affected by temperature—and where tem- 





perature recording and control will save 
money every day. 

Some of these processes were discussed 
in a general way—ham and bologna cook- 
ing, sausage and meat smoking, cooling 
meats and product, etc. Pictures showed 
how automatic temperature recording and 
regulation was accomplished in the most 
modern plants. 

In this second article the subject of 
temperature as it affects hog killing and 
cleaning operations is given special at- 
tention. 

Money Lost Through Thermometer. 

Packers let the through 


dollars slip 


their fingers in many ways—and never 


know it! Some of these dollars are lost in 
the hog killing department where the old 
“by guess and by gosh” methods are fol- 
lowed, when it comes to washing, scald- 
ing, dehairing and cleaning the hogs. 

If you see hogs coming out of the de- 
hairing machine with hair on, is it the 
fault of the machine? No, the chances are 
the trouble lies in the scalding tub. 

How much extra labor do you hire to 
scrape this hair off by hand? 

Do your hogs come out with the hair 
cooked into the hide? What caused that? 


Guess-work at the scalding tub. 


These are only instances of trouble and 
loss due to lack of temperature control. 
Read what “The Observer” says here, and 
get some good points in 


hog killing 


methods. 


Hog House Temperatures 


Control in the Scalding Vat, De- 
hairing Machine and Elsewhere 


By “The Observer” 


Going through the hog-killing depart- 
ment of a large packing plant the other 
day I noticed hogs coming out of the de- 
hairing machine with large spots of hair 
on the body and head. 

I knew the machine was one of the best, 





and it seemed to be working all right. 
What One Packer 
Saved 
Temperature control in his 


hog scalding vat, and in the 
water in the dehairing machine, 
allowed one packer recently to 
do away with four men, whose 
duties had been cleaning off the 
excess hair. 

That saved him $13.60 a day 
right there. 

And in addition he was 
enabled to shorten his rail 
space, giving him valuable room 
needed for other purposes. 

He cut out the waste in steam 
from overheating, and he did 
away with the costly ear and 
skin bruises." It meant clean 
hams and generally improved 
products, and it meant better 
workmen. 

How long did it take this 
packer to pay for his installa- 
tion? 











Yet several men were required at the 
bench to scrape the remaining hair off the 
hogs before they went to the dressing 
rail. 

The trouble was not with the machine; 
it was the water in the scalding tub. Later, 
when attention had been paid to the tem- 
perature of the scalding water, the hogs 
came through perfectly clean. 

The killing foreman attempted to explain 
by saying that this was an exceptional 
condition. He insisted that a uniform tem- 
perature is usually maintained — but he 
didn’t tell how! 

Now, this foreman has charge of all 
operations in the killing department, up to 
and including the disposition of offal, and 
he has very little time to watch the scald- 
ing tub and test the water. 

Men Can’t Do It All. 

The men on the scalding tub have many 
other duties—such as submerging the hogs, 
pushing them along, watching for “sink- 
ers,” guiding them into the dehairing ma- 
chine, etc. 

The plant superintendent rarely visits 
the scalding tub, and when we asked him 
he could not recall exactly what scalding 
temperature was being used! 

Now, in killing several hogs a minute 
and dropping them into the tub at a tem- 
perature over 40 degrees lower than that 
of the scalding water, while occasionally 
admitting water to the tank to maintain 
the proper level, the unceasing attention 
of one man would be required for the 
regulation of temperature. And even then 
he must be a superman if he keeps his tem- 
perature even and steady within a range 
of several degrees. 

Most Important Points. 

Yet any real student of packinghouse 
practice will tell you that the most im- 
portant points to be considered in the prop- 
er cleaning of hogs are the temperature 
of the scalding water and the length of 
the tub. 

If the tubs happen to be relatively short, 
considering the number of hogs to be 


scalded, a degrees 


temperature of 150 








Sticking 





WHERE TEMPERATURES IN THE HOG HOUSE MUST BE WATCHED AND CONTROL LED TO SAVE MONEY. 


Fahr. will probably be used. On the other 
hand, if the tub has ample capacity, 140 
degrees Fahr. may be used. The longer 
tub and the lower temperature is much 
more desirable. 

But regardless of the size of the tub 
and the rate of kill, there is a certain 
temperature at which best dehairing re- 
sults are obtained. Anything above that 
temperature fairly cooks the hair into the 
hide of the animal, and anything below 
that temperature does not properly loosen 
the hair. So that any other temperature 
except the proper one is really very ex- 
travagant and wasteful. 


“Yes, We Have No Trouble.” 


The packinghouse described here is typi- 
cal of every plant which does not have au- 
tomatic temperature 
scalding vat. 

How often we hear the superintendent 


regulation in its 


of such a plant remark, “Oh, no, we have 
no trouble in keeping our scalding water 
at the correct temperature. We have an 
old operator who is very expert, and who 
can tell more about that and do 
better work than any regulator!” 

Such talk as survival of the 
“secret process” days of the meat packing 


water 
this is a 


about the 
plants were popularly supposed to possess 


industry, when certain men 
secrets of processing which were almost 
magical in effect. 

This was particularly true of the refin- 
ing of lard and the curing of meats. 

The hog scalder is often credited with 
unusual powers, and it is mistakenly sup- 
posed that his judgment is better 
automatic control. 


Looking for an Alibi. 


than 


these frequent 


must be 


have 
There 


Yet plants 
trouble with dehairing. 


same 
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Scalding 


Ho 
Vat g 


Hog 
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the dehairing machines, which 
actually operating properly. 
During the rush hours, or when help is 
short, the man who is supposed to look 
after the temperature regulation is usually 
busy doing something else. The only time 
he looks after temperature regulation is 
when he notices that the hair is not prop- 
loosened, and then he 
much steam as possible in a hurry. 


may be 


lets in as 
This 
naturally causes the dehairing results to be 
spasmodic. Some hogs are overcooked 
and others not scalded enough. 


erly 


The Efficient Superintendent. 

Really efficient plants are equipped with 
temperature regulators, backed up by re- 
cording themometers. -A record of every 
day’s operation is placed on the superin- 
tendent’s desk the following morning. He 
does not have to guess whether his hogs 
properly scalded the day before. 
And if there is any trouble in cleaning his 
hogs it is up to the operation of the de- 
hairing machine. 

Every 


were 


manufacturer of dehairing ma- 
chines is a strong advocate of automatic 
temperature regulation in the scalding vat, 
because he knows that is the only wav 
his machines will ever receive a square 
deal. 

But, as a matter of fact, the superin- 
tendent should be the strongest advocate 
of temperature regulation, because it 
gives him a real control of his operation, 
and assures him good clean hogs, provid- 
ing his dehairing machine is functioning 
properly. 

Water in Dehairing Machine. 

Also, of the utmost importance in good 
hog cleaning work is the temperature of 
the water in the dehairing machine itself. 

To obtain truly satisfactory results in 
these machines, plenty of water of uniform 





















































some “alibi,” and usually it is blamed on temperature should be used. Automatic 
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temperature regulation is the only sure 
way of maintaining this uniform tempera- 
ture, 

When it is considered that the initial ex- 
penditure and maintenance of these regula- 
tors and recording thermometers is so 
small, and the results of uncertain temper- 
atures so costly, it is really surprising 
that any progressive meat-packing estab- 
lishment is operating without them. 

How Money Is Saved. 

The extra work caused by improper re- 
sults in the dehairing machines is often 
enough to pay for a regulator installation 
within a few days. 

If proper cleaning is not accomplished 
in the machine, the products of the hog 
will never look as good as if proper work 
had been accomplished to start with. 

And if the men on the tub are able to 
give their entire time to preparing and 
feeding the hogs into the machine without 
any thought of temperature, there will be 
a direct labor-saving at that point also. 

Other Hog Scalding Requirements. 

It is not intended to imply that the 
maintaining of a uniform, proper tempera- 
ture in the scalding vat is the only requi- 
site for good dehairing results, because 
such is certainly not the case. In addi- 
tion to proper temperature control, it is 
important to be sure that the hogs are 
kept uniformly submerged. Otherwise 
part of the animal will be clean, and yet 
a long streak of hair will remain where 
he has been insufficiently scalded. 

It is also important that the scalding 
water shall be soft, as hard water does 
not seem to have the proper loosening 
effect upon the hair. The methods of soft- 
ening must vary, of course, according to 
the water used. 

It is a peculiar fact that the hogs them- 

(Continued on page 48.) 


END VIEW. 
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FLEXIBLE 
TUBE. 


NOTE — THERMOSTATIC TUBE MUST BE PROTECTED 
FROM DAMAGE BY PERFORATED SH/ELD. 





INSTALLATION OF A TEMPERATURE REGULATING DEVICE FOR THE HOG SCALDING VAT. 
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Packers in Midseason Meeting 


Variety of Subjects Discussed at Gathering of 
Institute Members—Plans for Practical Work 


What might be called with propriety a 
midseason convention of the Institute of 
American Meat Packers was held at the 


Institute headquarters in Chicago last’ 


week, attended by a large group of pack- 
ers, all the way from Syracuse, N. Y., to 
Little Rock, Ark. 

It was a joint meeting of the Executive 
Committee and the Committee on Trade 
Extension, with President Charles FE. 
Herrick in the chair. The latter com- 
mittee is made up of members represent- 
ing every section of the country, and has 
proved a very valuable body in consider- 
ing and promoting matters of interest to 
the industry. 

The program for the meeting covered 
such a wide range of subjects that a two 
day’s session was needed to get through 
it. It was so interesting that the mem- 
bers remained through to the end, and 
gave their approval to a number of mat- 
ters which the Institute will carry on. 

An idea of the subjects discussed is 
had from the following outline of the 
program. From time to time THE 
NATIONAL PROVISIONER will take up in de- 
tail some of the matters discussed and 
decided upon at this meeting, and elab- 
orate them for the information of the 
trade. 

The program follows: 

Program of the Meeting. 
I. Statement of Purpose of Meeting 
—Chas. E. Herrick. 

II. Discussion of Pending Legislation. 

Ill. Market Reporting—Paul I. Aldrich. 

IV. Suggested Emblem for Retailers— 

John A. Hawkinson. 
V. Institute Prizes for 
Ideas, etc:—R. F. Eagle. 


Operating 


VI. Government Study of Retail Costs 
and Methods—P. D. Armour. 

VII. Educational Meetings and “Ready- 
to-Serve” Movement—Oscar_ G. 
Mayer. 

VIII. Trade Schools for Retailers Prac- 
ticable in Many Centers—R. M. 
Whitson. 

IX. Standardization of Equipment, etc. 
—John P. Harris. 

X. Progress on Soft and Oily Hog 
Problem—E. N. Wentworth. 

XI. Progress of Tuberculosis Eradica- 
tion in Live Stock—H. R. Smith, 
Sanitary Commissioner, National 
Live Stock Exchange. 

XII. Problems of Exporters—Chas. E. 


Herrick. 
1. Increase in Ocean Freight 
Rates. 


2. Standard Forms of Contract 
on Fresh and Frozen Meats 
Sold to United Kingdom. 

3. Question of Marine Insurance 
as Affected by Proposed New 
York Law. 

XIII. Some Questions and Projects on 
Which Sentiment of Packers is 
Needed, discussed by W. W. 
Woods, D. W. Martin, C. Robert 
Moulton, W. Lee Lewis, Wesley 
Hardenbergh and Miss Gudrun 
Carlson. 

1. Education of the Packer, His Sales- 
men, His General Organization, His 
Customers and His Community, on 
Meat. How Far Will He Actually Co- 


operate 
A. In Educating His Salesmen, by: 

(a) Giving them a miniature paper 
to be issued by the Bureau of 
Merchandising? 

(b) Giving them a permanent series 
on food value of meat (itemized 
below) ? 

(Continued on page 53.) 





Standardization of Packing House Machinery 
By “The Observer.” 


Almost every important industry in the 
United States has worked toward the 
standardization of machinery within the 
past several years, and wonderful results 
have been achieved. 

The automotive industry is an outstand- 
ing example, presenting as it does the most 
complex problems in mechanical design and 
construction. After years of patient effort 
a high degree of standardization has been 
arrived at, which has conferred inestimable 
benefits upon both the manufacturer and 
the consumer, and has been the means of 
saving millions of dollars. 

Secretary Hoover says the probable sav- 
ing from standardization in the next few 
years will be billions of dollars. The meat 
packing industry has been celebrated for 
being in the vanguard in any forward move- 
ment, Standardization of containers has 
been under discussion for some time, and 
now a start toward standardizing ma- 
chinery has been made. 

This matter was brought before both the 
machinery manufacturers and the packers 
by President Herrick of the Institute of 


American Meat Packers. Replies from 109 
member firms approved the idea and 
promised co-operation. All .of the ma- 
chinery manufacturers approved of the 
plan, and a meeting of machinery manu- 
facturers was held at the Institute head- 
quarters, 

Start With Hog and Beef Trolleys 

They appointed a committee to meet 
with the Practical Research Committee of 
the Institute in considering standardization. 
A beginning was made on hog and beef 
trolleys. At a meeting held last week 
standard trolleys were submitted by the 
manufacturers. 

Certain fundamental points agreed upon, 
such as the distance from the track or bot- 
tom of the tread of the trolley wheel, to 
the top of the trolley frame, and the dis- 
tance from the track to the bottom of the 
trolley frame. The size, weight and width 
of the trolley wheel, and the weight of the 
entire trolley were also considered. 

The Director of Practical Research of the 
Institute was instructed to draw up a de- 
sign of such a trolley, which should be 


23 


submitted to the membership for approval. 
Such a drawing is available and will be 
submitted to the members as soon as ap- 
proved by the Committee on Practical Re- 
search. 

Of course, in adopting such a standard, 
some houses will find it necessary to use 
a slightly different weight, and the new 
trolleys that are introduced will have to be 
marked so that they can be easily picked 
out by scalers. This temporary incon- 
venience will be much more than offset, 
however, by the ultimate benefits from 
standardization. 

May Carry Standard Parts 

The Committee on Practical Research 
aims eventually to secure complete inter- 
changeability of parts for all machines, so 
that a minimum of repair parts may be 
carried in stock, and further so that the 
machinery manufacturers may carry ade- 
quate stocks, and be in a position to make 
quick deliveries. The machinery manufac- 
turer can then be assured of quantity pro- 
duction, which will decrease his cost and 
increase his efficiency. 

If almost every one of the packers’ cus- 
tomers demanded a different cut or a dif- 
ferent cure of meat, the cost of production 
would certainly be greatly increased, and 
products would be vastly inferior to their 
present production. Yet that is virtually 
what packers are requiring from machinery 
manufacturers. And of course they are 
paying for it in higher prices and poorer 
product. 

37 Kinds of Trucks! 

Real quantity production on such things 
as trucks, for example, would reduce the 
cost from thirty to forty per cent, and 
would mean better trucks. “Isn’t it per- 
fectly ridiculous,” said one expert, “that 
we should have thirty-seven different kinds 
of trucks to accomplish the same operation 
in the meat packing establishment.” Yet 
we know this is true in at least one in- 
stance. And in addition to this, every one 
of these trucks is equipped with different 
wheels, swivels and other parts. 

“Wouldn’t it be fine,” said he, “if, in 
considering trolleys, trucks and _ other 
equipment, we could have a_ standard 
whereby a really satisfactory comparison 
could be arrived at in purchasing, and 
where the purchase of proper and satis- 
factory replacement parts could be as- 
sured.” 

To Encourage Improvement. 

That is exactly what this program of the 
Institute contemplates. It is not the desire 
to stifle improvement by standardization, 
but rather to invite it by continually bring- 
ing up consideration of new and beneficial 
changes. 

This program contemplates a saving of 
many thousands of dollars yearly to the 
Industry, and the Committee on Practical 
Research of the Institute hopes to have the 
support of the trade in its effort. It is not 
the desire that any present equipment be 
done away with, but it is hoped that stand- 
ardized equipment will be specified in re- 
placement. 

This is really an important forward step, 
and the committee should be commended 
for its activity in this direction. 
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Armour Annual Report Shows Increases 


The annual report of Armour and Com- 
pany of Illinois and Armour and Company 
of Delaware for the year ended December 
29, 1923, covers the most successful year 
experienced by the company since the war. 
The total sales exceeded $800,000,000, with 
a net profit of 134c on each dollar of sales. 
This made possible an increase in the com- 
pany’s surplus of $5,414,401.20, making a 
total surplus on December 29, 1923, of $45,- 
790,803.31. 

The volume of business reported includes 
only nine months of that of the Morris 
organization, which was taken over on 
March 31st, 1923. The new combination 
has been able to maintain not only the vol- 
ume of Armour and Company and Morris 
& Company, 
crease has enabled a further reduction in 


but to increase it. This in- 


the unit of operating costs. 

President White points out in his state- 
ment to the stockholders that the wisdom 
of the new corporate structure and the new 
financing finds its justification in the im- 
proved financial position of the company. 
In notes payable alone, a reduction of $53,- 
000,000 was effected since June 30th, 1923 


Ratio of Assets to Liabilities 

The current assets on December 29, 1923, 
amounted to $220,517,000 and the current 
libilities to $84,044,000, a ratio of $2.62 of 
current assets to each dollar of current 
liabilities. 

The company’s European business was 
remarkably good, in spite of the disturbed 
conditions abroad. The South American 
properties experienced a reasonably good 
year, owing to large demand for products, 
particularly from the Argentine, for export 
to the United Kingdom and continental 
Europe. 

Attention is called to the fact that 
Armour and Company now has 77,000 
stockholders. It is felt that this ensures 
permanent strength, increasing public con- 
fidence, and the fostering of a spirit of 
trusteeship and co-operation. 

The company has agreed to sell to em- 
ployees preferred stock of Armour and 
Company of Delaware to the extent of 
$6,962,040, and has arranged for the acquisi- 
tion of stock necessary to fulfill this agree- 
ment. 

PRESIDENT WHITE’S STATEMENT 

In his annual statement to the stockhold- 
Edson White said: 
“Armour and Company in 1923 experi- 


ers, President F. 


enced the most successful vear since the 
war period. The company conducted its 
business on a profitable basis throughout 
the vear, and at the same time was able to 
render a service to the public unique alike 
in volume and in character. 

Aside from the large volume of business 
transacted, the —_ 1923 was noteworthy 
in the history of Armour and Company on 
account of «dees outstanding events: 

“1. The reorganization of the financial 

structure of the compatiy. 
“2. The purchase of the properties of 
Morris & Company, thereby largely 


increasing the company’s volume of 


business. 


2) 


which some 40,000 employees pur- 
chased stock in the company. 


Perfection of arrangements under 


“The details of these three events have 
already been described in statements to the 
stockholders and in the public press. The 
management considers that each of them 
was a vital step in strengthening the foun- 
dations and in insuring the future welfare 
of the business. 


Volume of Business 


“Our tonnage for the year was very 
satisfactory, the total sales exceeding $800,- 
000,000. Our net profit was at the rate of 
13 4 cents on each dollar of sales. 

‘The volume of business herein reported 
includes for eno nine months of the year 
the business acquired through the purchase 
of the Morris properties. It does not in- 
clude the business done by Morris & Com- 
pany the first three months of 1923, as the 
business was not acquired until March 31st. 
During the nine months, however, the in- 
creased tonnage handled has enabled your 
Company to reduce its unit operating costs. 
This could not have been accomplished un- 
less Armour and Company had been able 
to retain the Morris volume of business, as 
well as that previously done by Armour and 
Company. The fact is that we have not 
only retained the Morris and the Armour 
volumes, but have increased the total forin- 
erly done by the two companies. The Mor- 
ris products have held their place in the 
trade and have actually increased in pop- 
ularity. 

The Merger Hearings 


‘Following the Morris purchase, the 
Secretary of Agriculture instituted proceed- 
ings to determine whether such purchase 
has resulted in conditions within the pro- 
hibitions of the packers and stock yards act. 
Exhaustive hearings have been held in Chi- 
cago, Washington, Denver, Omaha, Kansas 
City, New York and St. Louis. 

“Your management has sought to prove 
that its purchase of the Morris properties 
was entirely in conformity to law and dis- 
tinctly in the public interest. Important 
factors in the business, many of them com- 
petitors of your company, and others whose 
welfare might have been adversely affected 
by illegal or unfair policies on the part of 
vour company, have testified in lo 
able support of your company’s position. 

“It is inconceivable to vour management 
that the Secretary of Agriculture or any 
other government authority could, on the 
record of the sworn testimony in this case, 
decide otherwise than that the Morris pur- 
chase was warranted in law and in the pub- 
lic interest. The hearings that have been 
held have made available a more complete 
picture of actual conditions in the packing 
industry than had ever before been obtain- 
able, and we feel that the views expressed 
and the facts elicited at these hearings can- 
not help but be effective in increasing public 
good will toward the packing industry. 

‘The wisdom of the revised corporate 
structure and the new financing arranged 
a year ago. find their justification in the 
improved financial position of your com- 
pany. In one important item—that of 
notes payable—a reduction of $53,000,000 
was effected since June 30th, the date of 
our last published statement. Current as- 
sets on December 29, 1923, amounted to 
$220.517,000, as against current liabilities 
of $84,044,000, a ratio of $2.62 of current 
assets to each dollar of current ‘liabilities. 

Packers Bought the Hogs 

“The outstanding feature in the packing 
industry during 1923 was the extraordinary 
number of hogs marketed. There were 14,- 
000,000 more than in 1922. The situation 
was absolutely unprecedented. Hogs are 
produced by the farmers throughout the 
country and shipped to markets when and 
as the producers desire. the packers having 
no control over the situation. Notwith- 
standing this abnormal burden, the na- 
tional packers stood at the Stock Yards, 
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figuratively, with pocketbooks in hand, 
and maintained a cash market every day 
for every animal shipped in. They did this 
with full consciousness of the difficulty of 
marketing the product. 

“The success of packers in meeting this 
situation and in preventing a ruinous break 
in the market constituted a real service to 
both producers and consumers. It was a 


(Continued on page 34.) 

THE FINANCIAL STATEMENT. 

The consolidated income and_ surplus 
statement of Armour and Company of IIli- 
nois, Armour and Company of Delaware, 
The North American Provision Company, 
and their subsidiaries, for the fiscal year 
ending December 29, 1923, was as follows: 
Income before deducting Depreciation 

eee ee eee a Ihe $38,583,217.17 


Less — Depreciation—Buildings, Ma- 

CRINGTY BNE DONS. 666s sis scceccs 
Income before charging 
EREBVORE CRAITON ois occ e ko ssis cisines 
Income before Dividends 
Preferred Stock Dividends 





Write Offs and Reserves against Se- 
curities re ere ae 1,919,231.65 


Balance carried to Surplus......... $ 5.414, 101.20 





Surplus December $31, 1922.......... ,402.11 
Surplus December 29, 1923.......... 803.31 


The consolidated balance sheet of Ar- 
mour and Company of Illinois, Armour and 
Company of Delaware, the North Amer- 
ican Provision Company, 
diaries follows 


and their subsi- 


ASSETS 

Current Assets: 
Cash 
Notes and Accounts Receivable. . 
Inventories of Merchandise (less 
$7,831,612.00 Drafts drawn 
against Foreign Consignments) 109,425,190.14 

Marketable Securities at esti- 
mated realizable values 












,516,534,29 





Investment Stocks, Bonds and 
MERAESID, wip S'0'ehd ob -0 "poe 4 6 06056 os 0 
Properties: 
Land, Buildings, 


41,479,288.77 


Machinery and 


Fixed Equipment ............ $207,330,927.59 
Refrigerator Cars, Delivery Equip- 
AOE “SND, WUC ad awiis &4 68% 19,372,897.51 


Franchises end Leaseholds 1,880,680.31 


34,505.41 





leferred Charges, including 
amortized Discount 18,239,142.48 


$508,819,470.95 





LIABILITIES 


Current Liabilities: 

ak ene Wie eee hte er $ 58,098,000.00 
3,729,419.98 
19,893,610.26 


Notes Payable 

Acceptances Payable 

ACCOUMES PAVGDIC  ....6 6 is ccncccs 

Preferred Stock aes ond Payable 
January 2, 19 


Gold Notes: 
Wm. F. Mosser Company—8%, 
due in 1930 .... sstcccach 1:000,000106 
Morris & Company— 
BBS Wace bah lke k eee Sees 14,000,000.00 


$ 15 900, 000 00 





First Mortgage Gold Bonds: 
Illinois Company—4%%, due in 
1) eer re 
Delaware Company- 
anteed, due in 1945 
Morris & Company—4 » due in 
| Oe Cea rey Rate Ret em 18,257,000.00 


$128, 257,000. 00 


50,000,000.00 






60,000,000.00 


Reserve for Contingencies......... 
Minority Stockholders’ Equity in 
Common Stock and Surplus of 
controlled companies herein con- 
UR RMINMINE S waorar tects x Vane Salad 4 io bse, 5: 
Guaranteed 7% Cumulative Preferred 
Stock Issued: 
Delaware Company 
The North 
Company 


1,500,000.00 


,890.15 


,300.00 


American 
mie wii wisie'e wm eve Swine oN R 000 00 


34, 300. 00 





7% Cumulative Preferred Stock Is- 
sued—lIllinois Company ......... 59,298,400.00 
Common Stock Issued—lIllinois Company: 
(Par fot $25.00 per share) 
Ve IRE Pye ree ee $ 50,033,700.00 
$6 bib no 5:86 # Rew 8 ees 50,000,000.00 





$100, 033, 700.00 
45,790,803.31 


$508,819,470.95 
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How to Figure Depreciation 


Facts About Handling It in Con- 
nection with Your Income Tax — 
A Matter Worth Serious Attention 


By H. Archibald Harris* 


More refunds and credits are given Fed- 
eral income taxpayers because of changes 
in depreciation rates than for any other 
single reason. Similarly, depreciation is 
the cause of more additional tax assess- 
ments than is any other one item covered 
by the revenue laws. 

It has been estimated that 30 per cent 
of these are due to depreciation, and, a 
few months ago, Washington gave out the 
information that it was collecting addi- 
tional taxes at the rate of approximately 
a million dollars a day. Depreciation, as 
handled in’ the tax laws, is something 
which may be studied with genuine profit. 

However, it is only recently that busi- 
ness men have come to pay serious atten- 
tion to depreciation. In the early years of 
imy audit experience, it was extremely 
difficult to get a client to discuss the ques- 
tion. 

“Wait until you give me the showing,” 
he would say, or, “Let’s hold that matter 
up until we know how much money we 
have made.” 


Basing Depreciation on Profits. 


Of course, if it happened that the past 
year had been a good one, he would de- 
preciate his assets heavily. If it had been 
a poor one, he would take little or no de- 
preciation. The idea was to reduce the as- 
set account materially or to a nominal 
value, usually $1. 

Assets were considered superfluous in 
accounting. Conservative business men 
carried them as secret reserve. The value 
which could be realized upon these assets 
was considered incidental. Even the bank- 
ers paid little attention to their assets. 

With the advent of the excess profits 
tax, the situation has changed. Today 
the principal officer of the corporation in- 
variably invites the accountant into his 
private office. Then he usually opens up 
with, “Well, now, how about depreciation. 
What is the best rate we can apply? Just 
how much can we take this year?” 

An Important Subject. 


Through depreciation, profits to be re- 
ported on the tax return may often be re- 
duced. Depreciation is one of the prin- 
cipal subjects covered by the Federal tax 
laws. Merely the mention of the word 
arouses a strong interest among taxpay- 
ers, and although the law stipulates in sec- 
tion 214 that a reasonable amount of 
depreciation may be taken, a great many 
taxpayers do not understand this. 


---The law really does not delve into the 


intricacies of the question. There is no 
rule-of-thumb” that can be applied to the 
amount of depreciation deductible. As a 
matter of fact, the courts have interpreted 
depreciation in so many ways that it is 
difficult.to get any one. definite opinion. 
It is “4 to-see, therefore, why depre- 
ciation is the basis of so many tax refunds 
and additional tax assessments. 

_A man can usually find some satisfac- 
tion along his own desired trend of 


—_—,.. 


*Reprinted by special permission from System, the 
Magazine of Business. 


thought on depreciation, and can confirm 
his own opinions through some of the 
court decisions. However, the general 
channel of thought, especially during re- 
cent years, has been along one line. 


That line is best exemplified by a decis- 
ion which stipulates that a reasonable 
amount of depreciation is expressed by a 
fraction whose numerator is one tax year 
and whose numerator the estimated years 
of life of the asset. That is, if an object 
has a life of 20 years, 1 over 20; that is, 
one twentieth, or 5 ner cent depreciation 
should be taken each year. 

But people use assets so differently that 
two machines of the same type but in dif- 
ferent plants seldom have the same life. 
Jones’ desk and Brown’s desk are both the 
same make and quality, but they have a 
different life because Jones takes better 
care of his desk. 


How Depreciation Varies. 


For example, the owner of a Salt Lake 
City steel building took 5 per cent de- 
preciation on it. The usual Treasury De- 
partment rate is 114 or 2 per cent on such 
structures; the 5 per cent rate would 
never stand without explanation. But salt 
attacks the iron, drawing moisture to it 
and causing a rust action which rapidly 
eats through the iron. 


Twenty years is a good life for a steel 
building there unless the steel is carefully 
covered in some way to prevent the at- 
mosphere from reaching it. By explaining 
this in the tax return, the higher rate of 
depreciation was established. 

The same building in Chicago or New 
York would have 2 per cent depreciation 
per year, while in Winnipeg a 1% per cent 
rate would probably apply. The same prin- 
ciple is true in the case of equipment. The 
rate of depreciation is contingent upon 
many conditions. 


HED BY 
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A machine used 18 to 24 hours a day 
without the opportunity of stopping long 
enough for adequate repairs, will go to 
pieces in short order. On the other hand, 
where a machine is running 9 hours a day 
there is ample time for repairs during its 
rest period so that its life will be mater- 
ially conserved. 


Passing the Buck. 


Two shifts working the same equipment 
usually pass on the onus of repairs. A 
man on the day shift, eager to get his 
work out and draw as high a salary as 
possible, overlooks the rattle of the little 
adjustment needed, thinking the night shift 
man will catch it. Of course, the night 
shift thinks the same thing about the day 
shift and passes it on to them. The final 
effect is that the asset does not get atten- 
tion until it needs it badly, indeed. By the 
time it is repaired the little difficulty has 
affected other parts. 

The main trouble is remedied when the 
part is finally repaired but no attention is 
given to the other injuries to the machine 
caused by the inefficiency of the part re- 
sponsible for the trouble. Consequently, 
the machine is soon back again into the 
repair man’s hands. Such treatment ma- 
terially shortens the life of the asset. 

Depreciation is dependent upon the kind 
of duty to which the asset is put. The 
type of repairs, the attention given the 
machine, the character of the help operat- 
ing and using it, the climatie and other 
surrounding conditions, all have an effect 
in determining the rate. The owner or 
other man having the asset under his im- 
mediate jurisdiction is the one who best 
knows the life of the asset. 

No one can tell accurately about the life 
until he has consulted with the “boss” ac- 
tually on the job, and from him learned 
the facts. He alone knows the pressure 
of the work that will be forced upon the 
asset, the strain to which it will be put 
and how much repairing it will need and 
get. 


Is It Always Wise to Take Highest 
Rate? 


It is the “boss” who should really set 
the rate—perhaps, for simplicity, thinking 
of it first as the life in years. Every busi- 
ness man should be educated to the proper 
handling of depreciation since it is he 


TED LIFE 20 YEARS 


Rate for current-year acquisitions £42 % 
Rate for each full year thereafter until extinguished_5 Ze 


Depreciation 
Accrued to 
December 31,1916 


Years Acquisitions 


F70} /2. 


Sates » G70 ne 
x 





1917 || 1918 || 1919 |} 1920 || 1921 | 1922 || 1923 


M4 


TO KEEP THE FACTS STRAIGHT. 


This is an example of a depreciation schedule for items having an estimated life of 20 
years. Acquisitions during the current year are depreciated 2%%, and during remaining 
years, 5%. Accrued depreciation, figured on the same schedule, was naturally taken into 


account in starting the schedule. 
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alone who can answer the question as to 
what is a reasonable rate of depreciation 
either for his own accounting purposes or 
for the Treasury Department. 

Many men make the mistake of taking 
the highest rate of depreciation applic- 
able. Certain furniture and fixtures, we 
will say, would last 10 years and a rate of 
10 per cent would ordinarily be used, but, 
if the assets are in a factory where they 
can be patched up and, like a poor boy’s 
pants, “will not cause embarassment,” they 
may last 20 to 30 years. 

Now, if, for example, a 10 per cent rate 
is applied, the asset will be charged off on 
the books before it is actually discarded 
and the rate is clearly out of proportion 
to the life. The information given on the 
tax return or to the auditor might lead 
that person to believe that the 10 per cent 
rate is all right. But the company might 
be materially injured through this high 
rate. 

During the high tax years of 1917, 1918, 
1919, 1920, and 1921, the greatest tax bene- 
fits flowing to a corporation came through 
invested capital. The higher that figure 
could be made the lower would be the 
tax. Assets purchased in the first of 1914 
would have three years under the 1 per 
cent and 2 per cent tax rates which applied 
in 1914, 1915, and 1916 before entering the 
1917 high tax year. 

Applying a 10 per cent rate would re- 
duce their value for invested capital, 
whereas a proper, lower rate, based upon 
a longer life of the assets would main- 
tain a higher value of this asset in heavy 
tax years and result in a smaller tax in 
these years. 


Which Is Best? 

“Is it better” to depreciate an asset in 
ten years or in four? In the excess profits 
tax years-a corporation whose income is 
subject to the higher rates can save $1,680 
on every $10,000 asset value by choosing 
the 10 per cent rate. By charging off the 
asset in four years as against a longer 
term of years the deductions of the asset 
value will be realized in the taxable in- 
come regardless of the number of years 
over which deductions are spread. And 
the longer the asset value can legitimately 
remain on the books the higher will be the 
invested capital and the greater the total 
tax saving. 

Many business men believe that their 
particular industry should establish stand- 
ard rates of depreciation, but I have never 
known of a case where the Bureau of In- 
ternal Revenue at Washington has estab- 
lished such a practice. The Bureau will 
consider standard rates but only as a 
guide which every man or company will 
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vary according to the conditions in each 
case. 

For example, a printer claimed that his 
industry had established a rate of 25 per 
cent on type and 10 per cent on machin- 
ery, giving him a composite rate of 15 per 
cent if applied to a combined asset ac- 
count. He recently increased the rate as 
high as 25% per cent. That meant the 
machinery depreciated 17 per cent, the 
type 42% per cent. Another printing plant 
was able to obtain but 10 per cent on its 
machinery. Consequently there are no 
standard rates; the conditions in each case 
must be taken into consideration. 

One mistake commonly made, especially 
a few years ago, was that of applying 
depreciation directly against the asset ac- 
count, reducing that amount each year. 


How Not to Do It. 


Let us take an asset of $1,000 and 
charge it off over 10 years from the orig- 
inal value. If we charge off 10 per cent of 
the value each year the first year we will 
get $100, the second year $90, the third 
vear $81, and so on. The amount of de- 
preciation decreases each year. At this 
rate, it will take much longer than 10 
years to charge the amount off to a nom- 
inal value of about $5. 
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A LITTLE POINT, BUT IMPORTANT 


Figuring depreciation on a fixed asset 
value is the simplest and most widely em- 


methed. Inaccurate results come 
using the same rates on a diminishing asset 


value, a sthe broken line shows. 


ployed 
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This procedure is wrong as it is often 
used, and it is complicated. Depreciation 
should be based on the full asset value 
not on the diminishing figure. By han- 
dling the depreciation in a depreciation re- 
serve account and not touching the actual 
asset value, the depreciation taken can be 
increased materially, thus making a heavy 
saving on the tax returns, and by segregat- 
ing the depreciation into its own account 
it is easy to determine the total amount 
charged off on an asset at any time. 

At best, depreciation is a guess. Sup- 
pose a man owns a table which he esti- 
mates will last 15 years. He charges off 
1/15 of its value a year. He continues 
that practice for 5 years. Then 1/3 of 
the value has been charged off. Ten years 
of life are left. But at this time it appears 
the table will not last over 5 years more 
because of the unexpectedly heavy duty to 
which it is being subjected. 

The remaining 2/3 value of the table 
is then charged off on the basis of a 5- 
year life. Depreciation is taken 2 years 
on the 5-year basis. “Then the owner 
finds he has made a poor estimate. It 
appears that the table wili last 7 more 
years. The residual value is then spread 
over 7 years. 

But, suppose the owner thinks the table 
will last 1 year instead of 7. The entire 
remaining value could then be charged 
off.in that 1 year. In other words, an as- 
set can always be “re-lifed.” But it should 
not be re-lifed so often that the Treasury 
Department gets the impression that it is 
being done with a view to working it 
against the owner’s taxes. 

Depreciation must be carefully set. If 
this is done, based upon the life of the 
asset, the amount will be reasonable under 
the law and in accord with the income tax 
law and regulations. 

Costly Point of Confusion. 


One of the costliest points of confusion 
about depreciation has occurred in the 
sale of buildings. In one instance, no de- 
preciation had been taken up to the date 
of the sale. The profit shown was nom- 
inal, based upon the cost value of the 
property. 

The Treasury Department then reduced 
the original cost-value of the property by 
depreciation for all years from the date of 
purchase to the date of sale, thus leaving 
a larger profit to be recorded as income. 
Such a practice is within the purview of 
the law and has the approval of most tax 
specialists and accountants. This problem 
also affects individual owners. 

For instance, a man buys an apartment 
building for $40,000, holds it 10 years and 

(Continued on page 36.) 
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SWENSON 


EVAPORATORS for 
Animal Products 


Most of the evaporators installed in pack- 
ing houses, glue works, rendering plants and 
soap factories are Swenson’s. 
ders are evidence of the fine results obtained 
from Swenson units for concentrating all 
kinds of animal product liquors. 

We build various types for any capacity. 

Send for Bulletin E-122. 


SWENSON EVAPORATOR CO., HARVEY, ILL. (Chicago Suburb) 
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Pity the Poor Packer 

The spectacle of a member of the Brit- 
ish Parliament threatening to ask for an 
investigation of the “American beef trust,” 
based on his idea that it controls meat 
prices in England, would be highly amus- 
ing if it were not almost pathetic in the 
ignorance of actual conditions which it 
displays. 

Two great departments of our govern- 
ment, some of the packers, and producers 
in given sections of the country are busy 
trying to foster the production of a: hog 
that will cut out a desirable side for the 
British market. This is in the hope that 
American bacon may approach the price 
level of that exported to England by 
other countries, instead of holding its 
position at the bottom of the list, as has 
been the case for some years past. 

Great quantities of American pork and 
lard were exported the past year, but it 
was necessary to take for this what the 
market would pay. There was no oppor- 
tunity to dictate the price desired for it. 
In many cases this price was equal to or 
even below the domestic market of the 
same day. Much product shipped on con- 
signment met this fate. 

To-day the condition is little improved, 
and American packers are taking what 
they can get for their goods, hesitating 
to ship because of inability to realize. 

The British member further states that 
the American packing companies “are be- 
ginning to acquire the same grip here that 
they have in America.” 

The problems presented to the Ameri- 
can packer the past fifteen months by the 
unparalleled hog runs have doubtless 
made him wish many times that he pos- 
sessed the power credited to him by poli- 


Had he 
possessed this power of price-fixing, he 


ticians at home and abroad. 


would have had little to disturb his 
equanimity during this trying period. 

The packer is surrounded by fires of 
dissatisfaction and competition which he 
has no power to quench. The farmer is 
certain he does not get enough for his 
livestock, the consumer is assured that 
the price of meat is too high, and com- 
petitors are lurking around every corner 
looking for all the business they can get. 
All he can do is to step carefully and 
avoid being scorched. 

-— -fe-—— 
The Ways of Washington 

The pot-boiling now going on in Wash- 
ington is a sad commentary on democratic 
covernment. If politicians paid half as 
much attention to constructive measures 
as they do to throwing mud at political 


opponents, especially in presidential years, 
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their constituents would be a good deal 


better off. 

But it isn’t only in presidential years, or 
in legislative halls, that these manifesta- 
tions occur. The average government 
functionary, whether he be elective or ap- 
pointive, appears afflicted with the same 
disease. He must make a showing for 
himself, regardless of the merits of the 

atter. 

What is known as the Swift bacon case 
is a shining example. More than four 
years ago the company filed a claim 
against the government for $1,500,000 for 
actual loss sustained by it in manufactur- 
ing specially-prepared bacon contracted 
for by the government for army use, and 
later repudiated. 

In the intervening period the case has 
been pending and the usual legal proced- 
ure taking place, the principal claim of 
the government in its defense being that 
the company had not done everything re- 
quired of it to comply with the terms of 
the contract. 

Four years after the company’s claim 
had been filed it occurred to the govern- 
ment that it had grounds for a counter- 
claim for $1,900,000 against the company, 
charging that it had pyramided costs and 
in other illegitimate ways collected an ex- 
orbitant price for the bacon sold the gov- 
ernment during the war. 

The grounds for this counter-claim are 
a puzzle to the lay mind. During all the 
time the company was furnishing meat to 
the government under contract the Food 
Administration supervised its operations, 
determined the price to be charged, and 
kept accountants in the offices of the 
company constantly examining their rec- 
ords and accounts. 

Under its contract, the government re- 
quired that the bacon be smoked and 
salted according to a prescribed formula 
different from the regular cure, and that it 
be packed in tin cans larger than those de- 
manded by the trade generally. 

The packers were assured throughout 
the work that the government would ac- 
cept the bacon thus contracted for. In 
spite of this the output for a whole month 
was refused, forcing the company to dis- 
pose of the product at a great sacrifice 
on an already glutted market. 

The company brought suit based on the 
claim. The government evidently found 
the weight of evidence against it. And 
sc, four years after the original claim was 
made, it suddenly discovered that the 
packing company had defrauded it. 

In poker, this counter-suit would be 
called a bluff. What they call it in Wash 


ington is not stated. 
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(Contents of THE NATIONAL PROVISIONER are copyrighted and matter on these pages may not be reprinted except by permission.) 


Meat Smoking Mistakes 


Many troubles of packers, curers and 


sausage-makers are referred to THE 
NATIONAL PROVISIONER for advice which are 
plainly due to bad practice. This comes 
either from lack of proper knowledge or 
from carelessness. 

Take meat smoking, for example. Here 
is a curer who found an excess of sugar 
in his hams. Upon investigation he ad- 
mits that “not much attention is paid to 
heat regulation” in his smokehouse. 

No wonder he has trouble! Tempera- 
ture regulation is as important in the 
the 
Every curer, ham-boiler and sau- 
sage-maker should read the special articles 
in the Meat 


appearing 


smoke-house as anywhere else in 


plant. 


on “Temperature Control 
Plant” which 


NATIONAL PROVISIONER. 


are in THE 


One dealing espe- 
cially with smokehouse temperature will 
appear in an early issue. 

To come back to this inquirer. 


His 
question about too much sugar in hams was 
printed on this page a few weeks ago, to- 
gether with some advice in reply, and a 


request for further information. His re- 


ply is as follows: 

Editor The National Provisioner: 

With regard our inquiry on ‘‘too much sugar in 
meats.”’ 

We first put this product into dry cure and then 
place it in brine, about 14 days in dry cure and 14 
days in brine. The sugar was noticeable before 
meats went into pickle. We have about 2,000 pounds 
of this meat. 

With reference to our smoke house. [We have a 
two-story brick smoke house. We smoke with hickory 
block wood. The meat is always hung on the second 
floor. We allow our meats to hang about 36 hours, 
so as to dry before going into the smoke house. 

There is not much attention paid the heat regula- 
tion of this house, with but one exception. We try 
and keep the temperature down so the meat will not 
drip. Our smoked meat comes out quite well, but 
we are always in the market for any knowledge 
along this line, which will better our conditions, and 
would be more than pleased to have you make any 
suggestions which, in your estimation, would improve 
our conditions in this respect. 

It is noted that this product remained 
in dry cure 14 days, and was then trans- 
ferred to sweet pickle cure for the same 
number of days, and the sugar was notice- 
able before meats went into pickle. 

In view of the fact that the inquirer 
has only 2,000 Ibs. of meats cured in this 
manner, we do not anticipate he will have 
any great trouble in disposing of this 
small quantity, but would suggest that in 
future he use either a standard dry cure 
or sweet pickle formula and discontinue 
the practice of “mixing his drinks.” 

The inquirer shows another weakness— 
which is very serious—in stating that not 
much attention is paid to the heat regu- 
lation of the smokehouse, with but one 
exception—he tries to keep the tempera- 
ture down so the meat will not drip. 

He evidently has overlooked the impor- 
tant fact that the first few hours’ smok- 


ing at certain temperature crisps the 
ham, which actually prevents the drip; 
and also the change of fuel and tempera- 
ture, as well as the regulation of the 
drafts to properly develop color. 

In this connection, to put the inquirer 
on a more intelligent working basis, he 
should study the standard smoked meat 
instructions which have been published in 
full on this page. They may be obtained 
by any subscriber upon application to 
THE NATIONAL ProvisiIoneR, Old Colony 
Building, Chicago, Ill., accompanied by a 
2-cent stamp. 

a 


Curing Cellar Conditions 


The following inquiry is from a small 
killer and curer in Michigan: 

Editor The National Provisioner: 

We would appreciate your opinion about our sweet 
pickle cellar. It is under our cooler, but not re- 
frigerated. 

We have but little ventilation, and the air is not 
what we think it should be. Will this have a ten- 
dency to sour our brine or in any way effect the cure 
of our hams or bacon? 

The inquirer’s sweet pickle cellar is 
located under the cooler, but is not re- 
frigerated. In this particular climate we 
are inclined to think that during the win- 
ter months arrangements could be made 
for ventilation to remove the foul air. 

The inquirer states that there is no re- 
frigeration in the cellar, but does not men- 
tion what the temperatures are, which is 
an important factor. Regular curing tem- 
peratures should run 36 to 40°, and during 
the winter months we see no reason why 
these temperatures could not be main- 
tained. 

The question is as to whether the brine 
will sour in a room of this kind. The 
answer is that this can be checked daily 
by testing the brine for sweetness and 
strength. There are tremendous quanti- 
ties of meats cured in spaces of this kind, 
particularly during the cold weather, but 
we consider this somewhat of a risk in 
warm weather. Better conditions should 
be provided if possible. 





Smoking Bacon and Hams 


Many inquiries have been re- 
ceived by THE NATIONAL PROVIS- 
IONER for smoking methods for 
cured meats. In a recent issue 
full directions for soaking and 
smoking S. P. meats were pub- 
lished, together with a summer 
smoking schedule fo rall pro- 
ducts, giving hours in smoke and 
approximate shrinkage. A table 
of practice in wrapping meats also 
was given. 

If you did not see this article 
send a 2-cent stamp to THE Na- 
RIONAL PROVISIONER, Old Colony 
Bldg., Chicago, and get a copy of 
it. 











To Get Color in Sausage 


A sausage maker in Pennsylvania writes 
as follows: 


Editor The Natjonal Provisioner: 

Have you anything to suggest that we might use 
in order that our sausage would stand up and hold 
its pink color? 


It is a mistake for any sausage-maker 
to think he can use some ingredient to 
prevent mould in sausage or to improve 


its color. Good sausage is never made 


with artificial aids. 


Beware “dope” peddlers. Use good 
materials and proper methods and you 
will be able to make good sausage and 
sell a lot of it. 

Perhaps this inquirer is using too much 
fresh meat in his sausage. We suggest 
he cure his sausage material before using, 
with the following curing ingredients. 
Basis 360 pounds green material, ground 
through one-inch plate of hasher. 

10 pounds salt 

2 pounds sugar 

12 ounces saltpetre or nitrate of soda 

When cured meats are packed in open 
curing tierces, add two gallons of No. 2 
ham curing pickle (50 degree strength), 
and pour pickle over top of the meat after 
it is packed in the tierce. Allow the 
tierce to remain in regular curing tem- 
peratures of 36 to 40° for five days before 
using. 

It is customary to use about 10 pounds 
of fresh cured meat to each block of 
sausage chopped. Then handle in the 
usual manner by chopping, and after 
product is stuffed in casings allow the 
product to hang in cooler over night be- 
fore smoking. Also allow the product to 
hang in natural temperature for a short 
space of time between the cooler and 
smokehouse, to take the chill out and 
allow the casings to dry off before placing 
in the smokehouse. 

A very complete discussion of the sub+ 
ject of “Mould or Discoloration in Sau- 
sage” has been published by THE NATIONAL 
PROVISIONER, and reprints may be had by 
subscribers upon sending a 2-cent stamp 
to THe NATIONAL PrRovisIonerR, Old Colony 
Building, Chicago, III. 


Pork Sausage Crumbling 


The following inquiry is from a packer 
in the South: 

Editor The National Provisioner: 

We are having trouble with our pure pork sausage 
crumbling. 

If you can give us any suggestions as to how to 
overcome this we will appreciate it. 

When pure pork sausage crumbles, it is 
not difficult to find the cause, as old pork 
trimmings will always show up in this 
manner in the manufactured product. 
Possibly the inquirer is using shipped 
trimmings that were in transit several 
days. Material for pure pork sausage 
should be in the best of condition, as well 
as the best quality. 
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Making Vienna Sausage 


A sausagemaker in the Middle West 
who desires to enlarge his line writes as 
follows: 

Editor The National Provisioner: 

Could you tell us how Vienna sausage is made 
and packed for export? We should appreciate full 
directions for making this product. 

Vienna sausage is packed for export in 
four and ten-ounce cans, packed four 
dozen per case. 

Answering the question as to how the 
average Vienna sausage is made up for 
export, it may be said this depends en- 
tirely upon trade demand: that is, whether 
the demand is for a high-priced article or 
one at a low selling price. 

There are low grades of Vienna saus- 
age made, also some very fancy «grades. 
Both kinds are stuffed in. sheep casings, 
the low grades usually in a narrow or me- 
dium size and the fancy in the wide cas- 
One brand is known as “link cereal,” 
another brand as “link no cereal,” and an- 
“link sausage 
in some cases called the “midgei 


ing. 
other brand is known as 
ends,” 
link.” 

It is well to make the short link brand, 
as it utilizes the majority of ends cut off 
in preparing the choicer grades by cutting 
a uniform length. The. ends, if. not 
packed in tins, have to. be reworked... This 
will be found quite expensive if you are 
operating under Government supervision, 
as the Government rules demand that the 
casing be removed from the meat before 
reworking into sausage, and this expense 
will be greater than the cost of some 
grades of sausage material today. 

Caution is given against using too much 
water in the manufacture of any kind of 
Vienna sausage for canned meat purposes. 

After the Viennas are packed in tins, 
they are processed through retorts, usually 
an hour and fifteen minutes at a tempera- 
ture of 240 degrees. 

It is further necessary, after showering 
the cans with cold water after coming out 
of the retort, to inspect very carefully for 
pinholes in the cans, which would cause 
the cans to leak and eventually become 
gassy. A few swollen cans found in a case 
at destination would probably be the cause 
of the entire lot being rejected. 

Here is a formula for a_ high-grade 
Vienna sausage: 

70% 

30% 


boneless bull meat or chucks. 
reasonably lean pork trimmings. 





100 % 

Seasoning: 

3 Ibs. salt (if meat is fresh). 
1 lb. sugar (if meat is fresh). 
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Mould in Sausage 


Do you have trouble with the 
color of your sausage? 

Does it show green rings or 
gray spots? 

Mould IN sausage is caused 
by poor materials or careless 
handling. Mould ON sausage is 
a surface condition and can be 
prevented by proper handling. 

Write to THE NATIONAL PRO- 
VISIONER, Old Colony ‘Bldg., Chi- 
cago, for directions for prevent- 
ing mould in sausage. Send a 
2-cent stamp for. the reprint. on 
“Discoloration in Sausage.”’ 











3 oz. saltpeter or nitrate of soda (if meat 
is fresh). 

6 oz. ground white pepper. 

2 oz. pimentos. 


1% oz. ground nutmeg. . 
14 oz. peeled garlic. 
Boneless bull meat or boneless chucks 


must be trimmed carefully free from gris- 
tle. or’ blood: clats.. -The. regular. pork 
trimmings must be at least 65% lean and 
35% fat, and they are to be carefully in- 
spected, removing all ‘blood’ clots, pulp, 
gristle, etc. 

The following formula is for a cheaper 
grade canning Vienna sausage: 

50% beef cheek meat. 


beef tripe. 
10% beef weasand meat. 





20% pork cheek meat. 
100% 

Seasoning: 

3 Ibs. salt (if meat is fresh). 


oz. sugar (if meat is fresh). 

oz. nitrate of soda (if meat is fresh). 
oz. white pepper. 

oz. ground nutmeg. 

oz. coriander. 

4 oz. peeled garlic. 


I DO bo Ww OO 


It is not necessary to retrim meats ior 
this grade of sausage, and in case you see 
any objection to using the limited quantity 
of garlic, would advise you to make a 
batch before eliminating the garlic from 
your seasoning. It is only a small amount, 
sausage a smoked flavor, 
people detect the 


and gives the 
and few 
flavor. 


very garlic 


——-o—_— 

What pork cuts are cured in dry salt, 
and how is it done? What is the length 
of time in cure? Ask THE BLUE 
BOOK, the “Packer’s Encyclopedia.” 


Trouble Insurance 


The use of especially processed flour is recom- 
mended in a recent article in THE NATIONAL PRO- 


VISIONER, 


tion. 
buying of the maker. 


It will help prevent mold and ciscolora- 
Be sure of your quality by using the best and 


J. R. SHORT MILLING COMPANY 


327 So. La Salle St., Chicago 


Mill—38th and Wall Sts. 
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Syrup or Sugar in Curing 
A subscriber in the Far West writes 


as follows: 


Editor The National Provisioner: 

On your Chicago Market Page, under the heading 
“Curing Materials,” you have listed ‘syrup, testing 
63 to 65 combined sucrose and invert.’’ 

Is this a substitute for granulated sugar, or is it 
a superior sweetening agent? 


In answer to the inquirer’s question 


concerning syrup under the heading of 


curing materials. This is a substitute for 


granulated sugar. Some concerns still 
use syrup; in some cases, others use mo- 
lasses. In both cases the trade is edu- 


cated to the particular flavor and color 
produced by these curing ingredients. 

Syrup, as shown on the Chicago market 
page of THe NATIONAL PROVISIONER as 
testing 63-65, indicates the degree of 
sweetness. Syrup is used in proportion 
to the amount of granulated sugar ordi- 
narily .used in curing formulas. 

The product cured with syrup or mo- 
lasses will show a dark color when smoked 
or cooked, and has a peculiar flavor which 
might be termed a burned sugar flavor, 
or.-similar to the taste of fermented sweet 
wine, 

There is more danger of the pickle be- 
coming ropy’ cured 
lasses than with granulated sugar. Both 
ingredients were used more extensively 
in the olden days, when borax and boracic 
acid were used to offset this condition by 
preserving the sweetness of the pickle at 
all times. Unfortunately, because of mis- 
taken notions of food faddists and the 
resulting agitation, 
permitted in curing under 
regulations. 


with syrup or mo- 


longer 
government 


borax is no 





Profits from Casings 


result from the efficient 
and economic operation 
in production and sales. 


My Sales and Service 


combination fulfill these needs. 
Write for details. 


ROY L. NEELY 


Broker of Casings Exclusively 
602 Webster Bldg. Chicago, Ill. 
Cable address ‘“‘ROLESNELY” 








Pine Sawdust 
for 


Floor or Cooler Use 


We carry a large stock at 
conveniently located ship- 
ping points. 


Shipped in carload or less 
than carload quantities. 


Ask for price delivered to 
destination. 


Sawdust Sales Co. 


19th and Clearfield Sts. 
Philadelphia, Pa. 
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Ye Gods! There goes profits 
and the wifés new dress 


He is a sausage manufacturer 


without mechanical refrigeration, bumping his head against a stone 
trying to manufacture quality sausage without absolute temperature 
control. It just can’t be done—and quality counts. 










With Baker System Refrigeration you can get real temperature control 
at a low cost. Pure ice can usually be manufactured cheaper than it 
can be bought. Really, it will pay you to investigate. 


Submit your refrigerating problems to Baker Engineers. They have 
long been experts in all phases of meat refrigeration and will advise 
you without obligation in any way. 


Increased manufacturing facilities now permit us to quickly design, 
build, and install all Baker Plants. 


Baker Ice Machine Co., Inc. 
Omaha, Nebraska 








Baker Slow Speed Compressors 
Wear Longer 
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Fe 154 Ogden Avenue Jersey City, N. J. 
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CRACKLINGS or TANKAGE 


ina Vulcan Renderer and Dryer 


Odorless Vapor Systems 


' Renderer No. 2—6000 Ibs. Per Charge 
Renderer No. 3—4000 Ibs. Per Charge 

Renderer No. 4--2000 lbs. Per Charge 

| Tanks of Every Description 

EST. 1848 


VULCAN IRON WORKS, Inc. 


JERSEY CITY, N. J. 
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Will you make 
this 30 day Free test? 


With competition growing keener and profit margins getting smaller, 
Packers, Sausage Makers and Ham Boilers are investigating the value 
of Temperature Control to reduce costs and increase profits. 


To get first-hand information of what temperature control will actually 
save you, make this simple 30-day free test: Have your engineer or 
mechanic apply a Powers Regulator to a Ham Cooker, Sausage Cook- 
ing Box, Smoke House, Hog Scalding Vat, Hog Dehairer, or any other 
Process requiring a steady, accurate temperature. See for yourself the 
dollars and cents savings of Labor, Shrinkage, and Spoiled 


Product. The results will surprise you. ) Ham Cooker 


Read What This User Says 


“It is impossible to over-estimate the importance and value of your Steam Box 
temperature regulators on our ham cooking vats. and Cabinet 





sf . if oke 
“As you no doubt know, there is one certain critical temperature ' 


at which hams should be held to produce proper results. If the Retort Sree le te House 
temperature goes too high, the hams Shrink and have a dried-up Sernester 

appearance. If the temperature goes too low, the Flavor and Keep- 
ing Quality of the hams is greatly impaired and their appearance 
suffers. | 









Flexible Tube — 
u 


“Before installing your device, 3 men took care of our battery of 
vats. These men were careful and good workers. We were well 
pleased with the efficiency of this department until we tested one 
of your devices on our No. 3 vat. Upon the results of this test we 
equipped the rest of our vats. One man now handles this work, 


Adjustment — 








eam — 
and we estimate the reduction in Shrinkage alone would pay for this Valve 
: - s ¥ ° a Thermostat 
installation several times a year, to say nothing of the steam saved: nub 
in heating, and the splendid appearance and uniform quality of our — ———git— 





< 


hams.” 


These are a few of the POW- 
ERS line of regulators which 
automatically control tempera- 
tures on the processes shown 
above. 


Mail the Coupon 
Find out what EXTRA PROFITS you can get with ACCURATE 


never-failing Powers temperature control. Mail the coupon and 
receive prices and full information. 


Partial List of Users > a 





Armour & Co. Omaha Packing Co. Wilson & Co. 


seeks Fomine C. 0-.,, Hormel Packing Co. Allied Packers 
G. H. Maer ee. ° John Morrell & Co, Jacob Dold Packing Co. 


The Powers Regulator Co., 
2725 Greenview Ave., Chicago. 





Miller & Hart Brennan Packing Co. Rath Packing Co. Send me full information, prices and particulars of your 30- 
1 sac Box Co. Cincinnati Butchers’ Detroit Packing Co. day free trial offer for temperature regulators to be used on the 
Sutft & Co. Supply Co. Airoblast Corp. D -sidiontiie: sienna 
: —Hog Scalding Vat —Ham Cooking Vats —Retorts 
—Hog Dehairer —Steam Box or Cabi- __Refrigerators } 
Powersk | —Hog Sterilizer 2 —Water Heaters j 
specialists in Automatic Reat Control | IE LES SE EO ESET POe Ee Ere I 
: I " 
2725 Greenview Ave., CHICAGO | Firm 
New York — Boston — Toronto — Omaha en 
+. and 29 See Your fe ee ee ee ee ee ee 
Kansas City Other Offices telephone directory 56 


Dcigteaenannanenninminncnaimenl 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Hog Movement Smaller—Cash Demand 
Quiet—Export Trade Slow—Outward 
Movement Lighter—Hog Prices Firm. 
The market for hog products the past 

week was only moderately active and 

about steady, prices continuing to move 
within very narrow limits with the under- 
tone more or less uncertain. While cash 
demand was rather moderate, the hog 
movement showed some falling off and 
this tended to help the market somewhat. 


Commission houses were scattered buy- 
ers but on the bulges hedging pressure 
from packers was in evidence, with the 
result that it was difficult for the market 
to hold the gains as outside interest was 
rather small. The persistent weakness in 
cottonoil had influence in lard, while the 
lard stocks are accumulating moderately, 
while the supplies of meats continue to 
pile up and are a heavy weight upon the 
list. 

Export Demand Small. 

Export demand the past week has been 
rather small with a little English interest 
in evidence, but Continental business was 
interrupted somewhat by renewed weak- 
ness in exchange rates. At the same time 
the stocks abroad showed some increase, 
while the outward movement was on a 
lighter scale than for several weeks past. 

In the east exporters compiained of a 
lack of export demand and it was said, that 
a liberal portion of the weekly shipments 
was consignments by western packers. 
The foreign market has been quite irregu- 
lar and in some quarters it is felt that it 
may be several weeks before the European 
demand again broadens sufficiently to 
have much bearing on prices. However, 
there is a confident belief in all quarters 
that the European demand for hog prod- 
ucts will remain as large this year as last, 
and it is also more or less the general 
opinion that the burdensome hog run must 
show some let-up within the next month 
cr so. 

The lighter receipts this week have been 
partly the result of weather conditions, so 
that it would not be surprising to see the 
movement pick up somewhat for a time. 

Corn ‘Market Shows Strength. 

The corn market continues to show de- 
cided strength and corn prices are holding 
around the season’s best levels which con- 
tinue to make for an unprofitable feeding 
basis notwithstanding the fact that live 
hogs have been decidedly firm this week 
with the average top up to $7.50. The 
hog-corn ratio is being watched very 
closely as one of the indicators to dimin- 
ishing pressure from hog raisers. 

The average weight of hogs at Chicago 
during February was one pound lighter 
than in January, five pounds than in Feb- 
tuary, 1923, and 3 pounds lighter than in 
February, 1922. Receipts of hogs at Chi- 
cago during February were 1,148,372, 





against 914,842 in February last year while 
the average weight during February was 
229 lbs. against 234 Ibs. last year. 

The average weight of cattle at Chicago 
during February was 997 lbs. against 1,001 
Ibs. in January and 1,002 lbs. in February 
last year. The average weight of sheep 
during February was 81 Ibs. against 80 
lbs. in January and 83 lbs. in February 
last year. 

The Chicago monthly stock statement 
showed an increase during February of 
18,476,000 lbs. of meats an increase of 
16 476.000 ios. of meats. an increase of 
1,132,000 Ibs. of ribs. The lard stocks at 
western packing points increased 13,000,- 
000 Ibs. during February and totaled 34, 
028,000 lbs. against 22,885,000 lbs. on 
March Ist last year. The stocks of cut 
meats at western packing points increased 
nearly 34,000,000 Ibs. during February and 
are 336,000,000 Ibs. against about 298,000,- 
000 Ibs. on March 1 a year ago. 

Chicago Provision Stock. 

The monthly stock statement at Chicago 
with comparisons follows: 

Feb. 29, Jan. 31, Feb. 28, 
1924 1924.’ 1923. 
1,514 1,052 





Mess Pork, bris...... 638 










Other Pork, bris...... 33,598 26,699 21,894 
P. S. Lard, reg. Ibs.. 15,799,318 7,156,088 7,396,011 
Other Lard, lbs...... 6,: 395 2,489,773 3,832,700 
S. R. Sides, lbs...... 2,563,319 1,431,193 1,659,250 


R 
PD. S. Cl. Bellies, Ibs. 19,168,874 15,683,642 15,970,678 
S. Rib Bellies, lbs. 4,687,715 3,688,657 ......... 
Extra S. C. Sides, lbs 186,729 268,270 724,715 
8S. C. Sides, Ibs...... 408,041 566,620 287,513 
Extra S. R. Sides, Ibs 31,600 31,600 86,461 
Short Fat Backs, Ibs. 3,346,986 3,694,419 5,562,050 
24598 ¢ 













D. S. Shoulders, Ibs. 3 38,985 

&. P. Hams, Ips...... 49,058,519 40,000,446 31, 2 
S. P. Skinned Hams. 25,709,731 25,573,410 26, 38 
S. P. Bellies, lIbs.... 19,496,551 17,183,139 11,676,494 
S. P. Picnics, lbs.... 14,334,840 138,934,685 9,856,741 
S. P. Shoulders, Ibs.. 243.787 206,775 191,975 


Other Meats, Ibs.... 10,169.978 8.663,693 10,957,255 


At Liverpool stocks of bacon on March 
Ist were 24,405 boxes against 23,463 boxes 
on February Ist, hams 13,142 boxes 
against 6,111 boxes the previous month; 
shoulders 4,326 boxes against 2,131 boxes, 
refined lard, tons, 1,085 against 688 tons 
on February Ist; steamed lard 622 tierces 
against 925 tierces; and compound lard 
three tons against three tons the previous 
month. 





Smoked Meat 
Tests 


Do you know what your smoked 
meats cost you, wrapped and 
packed and ready to ship? 

Have you an accurate method of 
figuring your costs, all the way 
from the loose cured meats to the 
finished product? Do you figure 
in everything, including shrinkage, 
labor, operating costs, supplies, 
etc. ? 

In figuring smoked cost from 
cured do you divide price by yield, 
or multiply by shrink? One way 
is wrong and will cost you money. 

Send a 2-cent stamp for the ar- 
ticle on “Short Form Smoked 
Meat Tests.” Address Editor, 
THE NATIONAL PROVISIONER, Old 
Colony Bldg., Chicago, Ill. 











Exports of Hog Products. 
Exports of hog products for the week 
ended March 1 in detail follow: 





Pork. Lard. Meats. 

; Bris. Lbs. Lbs. 
DEROUOUNR Gikis cs cbhdcnes 175 2,168,000 5,287,000 
ME koi aaoa tase) Sue kad 1,179,000 1,736,000 
MIU Pio s Scxd- es ad Scho wieds 604,000 
tS EE eee 549,000 
Other English ports...... ...... 2,271,000 
MONI 6 kbc cccucsiewas 60 770,000 
CROUMEEE, cavinids eda cmuene, <ictt 160 856,000 
ENON a kiana Sri sina esigt neculcie sin 879,000 505,000 
NN red Suite aize alae ds we lea be 560,000 718,000 
Other Con. ports........ 475 6,159,000 6,196,000 
Elsewhere ............-. 425 283000 120,000 

MOM Td vcdaas cou oenysss 1,295 18,871,000 19,612,000 


PORK—Demand was quiet, and the 
market steadily held. At New York mess 
was quoted at $24.25@24.75; family $26 
27, and short clears $28@32. At Chicago 
mess was quoted at $22. 

LARD—Demand more moderate and 
the market barely steady. At New York 
prime western was quoted at 11.70@11.80c, 
middle western 11.55@11.65c. City at 
il3c, refined to the continent 12'%c, South 
American 12'%4c—Brazil kegs 131%4c-—com- 
pound 12@12%c. 

At Chicago regular lard in round lots 
was quoted at March price, loose lard .70 
under March and leaf lard .70 under 
March. 

BEEF—The market was steady, with 
trade quiet. Mess at New York was $15@ 
16, packet $16@17, family $19@21, extra 
India mess $30@32; No. 1 canned corn 
beef $2.35, No. 2 at $4; sweet pickled 
tongues $55@65, nominal. 








SEE PAGE 43 FOR LATER MARKETS. 
FEBRUARY MEAT SUPPLIES. 
Receipts of livestock at nine leading 


centers during February, 1924, with com- 
parisons, are reported officially as follows: 








Cattle. Calves. Hogs. Sheep. 
Chicago ....... 235,181 60,662 1,073,070 275,043 
St. Louie sis 028 17,752 453,165 17,454 
Kansas City ... 22,109 250,264 95,992 
Omaha .... 5 »42 





Sioux City 
St. Joseph 
Be. FO vicc 
Wichita ne 
eae 
Total, Feb., '24. 717,592 163,001 3,280,629 788,779 
Total, Feb., '23. 712,156 156.434 2.721.508 912°783 
Receipts at nine leading markets for 
January and February, 1924, with compari- 
sons, are officially reported as follows: 





4,647 
039 


2'892 «557,424 122, 








Cattle. Calves. Hogs. Sheep. 
Chicago ....... 530,702 124,925 2,346,657 684,204 
eee 121,064 40,057 952,397 45,761 
Kansas City ... 297,292 58,523 581,039 214,959 
Cio er 281,300 12,120 831,052 462,634 
Sioux City .... 125,200 4,899 742,232 77,866 
St. Joseph .... 96,286 15,015 449,684 212,788 
To, 94,804 86,663 842,424 53,159 
2... eee 41,561 8,858 168,124 8,345 
WEE f6-00s. «60 73,233 8,124 27,517 224,314 
T’l. 2 mo., ’24. 1,661,442 349,184 7,041,126 1,984,030 
T’l. 2 mo., ’23. 1,673,008 356,947 5,891,063 1,988,503 


Slaughters at eight points for February, 
1924, with comparisons, are reported offi- 
cially as follows: 


Cattle. Calves. Hogs. Sheep. 
CRISARO (v0cce 147,929 54,521 676,266 186,574 
Kansas City .. 71,778 19,895 158,101 79,426 
COTARE 5 ccc.sene 73,875 3,619 318,074 145,758 
Sioux City .... 27,363 2,222 184,317 17,963 
St. Joseph .... 25,977 4,702 144,095 85,435 
J eee 29,402 39,473 279,205 15,674 
i. Serer re 4,129 2,203 69,833 2,892 
WO Aeccecce 8,155 1,669 45,619 16,122 





Total, Feb., ’24. 388.608 128,304 1,875,510 549,844 
Total, Feb., °23. 392,968 121,269 1,762,720 563,846 

Slaughters at six leading centers for 
January and February, 1924, with com- 


parisons, are officially reported as follows: 
Cattle. Calves. Hogs. Sheep. 


Chicago ....... 342,612 109,523 1,572,421 451,910 
Kansas City .. 164,633 47,900 366,486 171,762 
Omaha. ........ 174,711 7,100 657,367 306,443 


Sioux City .... 55.489 4,720 369/937 48,331 
St. Joseph .... 60,644 11,569 331,467 176,893 
I  ararg se cia 17,910 3,422 103,171 28,305 


T’l., 2 mo., '24. 815,949 184,234 3,400,849 1,183,644 
T’l., 2 mo., '28. 807,070 180,779 3,116,452 1,176,147 
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ARMOUR FINANCIAL REPORT. 
(Continued from page 24.) 
service that could not have been rendered 
but for the world-wide distributing facili- 
ties of the packers, their ability to finance 
larger purchases than were called for by 


current consumption, and their facilities 
for storing the surplus against the time 
when the public would need it. 

“Beef cattle were marketed in normai 
quantities during the year but the surplus 
pork products that pressed upon the mar- 
ket constituted unusual competition with 
beef, with the consequence that beef 
prices were not wholly satisfactory to 
either packers or producers. Sheep and 
lambs were comparatively scarce and high 
priced. 


Foreign Business Good 


“Despite continuance of disturbed con- 
ditions in Europe our business there has 
been remarkably good. The demand for 
pork products and fats called for the ex- 
port of great quantities and in spite of the 
chaotic exchange conditions we received 
prompt payment for our goods in gold. It 
seems likely that European conditions will 
improve, and as they do, our business in 
Europe will increase. 

“Our South American properties experi- 
enced a reasonably good year. There was 
a large demand in the British Isles and 
also in Continental Europe for our products 
from the Argentine and we anticipate a 
continuance of progressively improved con- 
ditions there. 

“Your management is particularly grati- 
fied at the present relations between em- 
ployes and the company. A plan under 
which the employes are represented in a 
conference board on problems of manage- 
ment is proving continuously more effec- 
tive. A policy of reason, based on under- 
standing, is solving problems and bridging 
difficulties. The conference board has al- 
ready proved itself capable of both lower- 
ing and raising wages without strike, lock- 
out, or heated controversy. Both manage- 
ment and employes have through this 
method come to understand one another's 
point of view better. The result has been 
greater efficiency, contentment and happi- 
ness. 


Relations With Employes 


“Probably the greatest factor in cement- 
ing cordial relations between the company 
and its employes has been the acquisition 
by a large number of the employes of a 
quantity of the company’s capital stock. 
In November your directors perfected a 
plan whereby the company undertook to 
sell to employes 50,000 shares of 7% pre- 
ferred stock on a weekly payment basis. 
In ten days the allotment was more than 
50% oversubscribed, and the employes had 
evidenced beyond question their desire to 
become partners in the business. 

“This led to the adoption of a permanent 
plan for financing currently new purchases 
of stock by employes. Thus, while today 
some 40,000 of our employes own stock, 
there is reason to look forward to the 
time when most of the 60,000 Armour em- 
ployes will have become part owners of 
the company with which they work. 

“Armour and Company has some 77,000 
stockholders and the fact that the owner- 
ship is so widespread is one of the best 
assurances of the permanent strength of 
the company. This large distribution of 
ownership attracts increased public confi- 
dence, and in turn fosters a spirit of 
trusteeship and co-operation on the part of 
both management and employes. 


Prospects for the Year 


“The new year promises continued im- 
provement in our business. Our inven- 
tories are conservatively priced and, not- 
withstanding the enormous receipts of 
meat animals during the year, there are 
no abnormal accumulation of products 
hanging over the market. The people of 
this country are fully employed at good 
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wages, and when such is the case there is 
always active demand for meat and the 
other products which we sell. 

“Armour and Company seeks to conduct 
its business so as to earn a reasonable 
profits upon the money invested. Its best 
service is performed when the company is 
in the healthiest and most prosperous con- 
dition, but in addition to doing a large 
volume of business at a fair profit, this 
company seeks to deserve public confi- 
dence in its policies and its purposes. We 
are pleased, therefore, to record with con- 
siderable pride, a feeling of confidence that 
during the past year substantial progress 
has been made in realizing that ambition.” 


The Delaware Company 


The consolidated balance sheet, as of 
December 29, 1923, of Armour and Com- 
pany of Delaware, including the North 
American Provision Company and _ their 
subsidiaries is shown below: 

ASSETS 
Current Assets: 
Cash 
Notes and Accounts Receivable. . 


Inventories of Merchandise (less 
$3,281,612.00 Drafts drawn 


3,699,236.21 
36,708,276.08 


against Foreign Consignments) 68,536,561.60 
Marketable Securities at esti- 
mated realizable values....... 15,184,017.55 








$124,128,091.44 


Investment Stocks, Bonds and Ad- 
WRMOBS ccs cccccccecsssecesecces 25,546,832.83 
Properties: 
Land, Buildings, Machinery and 


Fixed Baquipment ............ $127,568,416.13 
Refrigerator Cars, Delivery Equip- 
ge re ee 
Franchises and Leaseholds...... 


4,090,839.19 
1,761,901.08 


$133,421,156.50 
Deferred Charges, including Un- 
amortized Discount 


14,232,568.24 





$297,328,649.01 


LIABILITIES 
Current Liabilities: 
Notes Payable to Armour & Com- 
AR SO eee $ 28,089,811.62 
Acceptances Payable ..........+. 613,300.48 


12,453,658.56 
1,285,625.25 


Accounts Payable 
Preferred Stock Dividend Pay- 
able January 2, 24 


$ 42,442,395.91 
Gold Notes: 
Wm. F. Mosser Company — 8%, 
i ED ccbaneaswedss caweee $ 
Morris & Company—7%%, due in 
1930 


1,900,000.00 


14,000,000.00 


$ 15,900,000.00 
First Mortgage Gold Bonds: 


Delaware Company—5%%, Guar- 


anteed, due in 1943........... $ 60,000,000.00 


Morris & Company—4%%, due in 
SD “swash sec dbse sei ae eus b bases 18,257,000.00 
$ 78,257,000.00 

Minority Stockholders’ Equity in 


Common Stock and Surplus of 
controlled companies herein con- 
PE c-“csgessseebeana sees ees 
Guaranteed 7% Cumulative Preferred 
Stock Issued: 
Delaware Company 
The North American Provision 
Company 


530,890.15 


$ 64,864,300.00 
eas eeeseenscesesacsece 8,600,000.00 
$ 73,464,300.00 


Common Stock Issued: 
(all owned by Armour & Com- 
pany, of Tilinois)............0- 
BUEN ccc cc ccccccccsccvesvcessene 


$297,328,649.01 
Officers and Directors 


60,000,000.00 
26,734,062.95 


Directors of the company are: J. Ogden 
Armour, chairman of the board; Samuel 
McRoberts, president Metropolitan Trust 
Company of New York; James Simpson, 
president Marshall Field & Company, Chi- 
cago; Albert H. Wiggin, president The 
Chase National Bank of New York; Philip 
D. Armour; Charles F. Curtiss, dean of 
agriculture, lowa State College; Charles W. 
Armour; Bernard A. Eckhart, president 
B. A. Eckhart Milling Company, Chicago; 
A. Watson Armour; Robert P. Lamont, 


president American Steel Foundries, Chi- 
cago; Arthur Reynolds, president Conti- 
nental and Commercial National Bank, 


Chicago; Lester Armour; Michael W. Bor- 
ders, attorney, Chicago; Arthur Meeker; 
Harvey J. Sconce, Agriculturist, Sidell, IIL; 
Laurence H. Armour and F, Edson White. 

The Finance Committee consists of Sam- 
uel McRoberts, chairman; with Austin B. 
Carpenter, secretary; Philip D. Armour, 
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Arthur Reynolds, F. Edson White and Al- 
bert H. Wiggin. 

The officers of the company are: F. Ed- 
son White, president; Philip D. Armour, 
first vice president; Charles W. Armour, 
vice president; Arthur Meeker, vice presi- 
dent; A. Watson Armour, vice president; 
Laurance H. Armour, vice president; 
Frederick W. Croll, vice president; Frank 
W. Waddell, vice president; Charles H. 
MacDowell, vice president; David T. Kiley, 
vice president; Victor H. Munnecke, vice 
president; Frederick W. Ellis, vice presi- 
dent; Herbert S. Johnson, vice president; 


Philip L. Reed, treasurer, William P. 
Hemphill, comptroller; and George M. 
Willetts, secretary. 

on 


BRITISH PROVISION MARKET. 
(Special Letter to The National Provisioner.) 
Liverpool, England, Feb. 23, 1924. 

The market on bacon this week has 
been entirely under the influence of the 
strike of dockers and transport workers. 
No goods could be removed from the 
quays, and as the warehousemen joined in 
the strike, nothing could be moved from 
the public cold stores, so that business 
has been confined to goods which were in 
private warehouses. Consequently, the 
volume of trade has not been large. For 
the same reasons, no interest has been 
taken in c. i. f. goods. 

With the dockers’ strike settled, and the 
termination of the warehouseman’s strike, 
the provision trade is looking for an early 
release of the held-up goods from the 
quays and stores, and this should bring 
trading conditions to a normal course. 

The bacon position has been marked as 
steady, bale bacon being dearer. With 
moderate shipments from the American 
seaboard, there will probably be a better 
tone to the market when trading is again 
resumed on normal lines. 

ee 


EXPORTS OF PROVISIONS. 


Exports of provisions from the Atlantic and Gulf 
ports for the week ending March 1, with comparisons: 


PORK, BBLS. 


Week Week Nov. "1928 
ended Mar. ended Mar. to Mar 














7 1, 1924, 3, 1923. 1, 1924. 
United Kingdom ... ........ 1,292 
i errr 735 488 12,946 
eee 326 1,064 5,824 

ME Flak weadesns 1,061 2,082 20,062 
BACON AND HAMS, LBS. 
United Kingdom - 8,282,100 14,033,250 200,505,400 
Comtinent ...ccscecs 9,569,000 6,256,000 143,758,525 
oe, ee See, AOE. wnccanse _eveassne 46, 
| ere rea 103,000 124,000 
ee ES. “Sins “Stsaseet!, . wosebeus 1,007,500 
EN Sunbyes esses 17,851,100 20,892,250 345,441,425 
LARD, LBS. 
United Kingdom ...11,092,394 6,296,720 96,307,961 
SS ,056, 284 16, 411,168 249,896,361 
ie, We SUG AGREE, ccccceuy. § 060 benue . 30,000 
West Indies ........ 107,000 1,000 1,472,000 
Gee GED: ove oNewuees - 60eese00 73,172 
MEE ‘césceccecese 19,355,678 22,708,888 348,879,494 
RECAPITULATION OF THE WEEK’S BXPORTS. 
Pork, Bacon and 

_ From— Ibs. hams, Ibs. Lard, lbs. 
REM os cad caadoneesa 734 11,890,100 12,793,678 
PE, MOR ca nnwskse o00% 3/022, 5.198, 
SE Dosh anehsaanense se i; 000 214,000 
DEL. cicnsesctass cece. oubgeuea 234, 
DT <ciivixwanness aneu  acenenin 22,000 
8 ae ee ene 185,000 
Sf ae 1,049,000 709,000 

i 1,061 17,851,100 19,355,678 
Previous week .......... 253 15,719,000 17,437,657 
2 weeks ago............-2,076 16,185,100 19,241,751 
Cor. week, 1923..........2,082 20,392,250 22,708,888 

Comparative summary of aggregate exports in Ilbs., 

from Nov. 1, 1923, to Mar. 1, 24. 

1923-1924. 1922-1923. Increase 

ee ee 4,012,400 3,742,400 270,000 
Bacon and hams, 

Ibs. ............345,441,425 278,949,650 66,492,775 

Ee, GU. esccess 348,879,494 310,017,825 38,861,669 

nn Xe 


NEW YORK LIVESTOCK. 








Receipts for week ending Saturday, 
March 1, 1924, are as follows: 
Cattle. Calves. Hogs. Sheep. 
Aa eee 2 ,861 11.837 17,883 
og Ere 1,625 33,652 228 
Central Union .......... 3, vO ere 19,423 
rere es roe 11,628 45,489 37,534 
Previous week 11,542 38,623 35,564 
Two weeks ago 10,891 41,017 33,087 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—The market the past week 
has been rather quiet, and although some 
further business was claimed at eight 
cents for extra, New York, the market had 
an unsteady undertone. Offerings were 
fair and buyers were slow to take hold. 

There appeared to be a fair-sized in- 
quiry, however, slightly below the market. 
In the west the situation showed little 
change from that prevailing a week ago. 
Chicago reported a fair demand—in fact 
enough to keep the product moving, and 
to prevent any accumulation. At Liver- 
pool the market was unchanged during the 
week, with Australian good mixed quoted 
at 44s 9d and fine at 46s 6d. 

At the London auction on March 5th, 
649 casks were offered, of which 536 casks 
were sold, mutton tallow being quoted at 
49s 6d@S5l1s 3d, beef at 47@48s, and good 
mixed at 47s@4/7s 6d. 

At New York special loose was quoted 
at 77%c, extra at 8c, and edible at 9@9%c. 
At Chicago prime packer was quoted at 
8@8%c, fancy 8%@8%ce, and edible at 9c. 

OLEO STEARINE—The market was 
rather quiet and more or less heavy, with 
some small sales of oleo at New York at 
91%4c, a decline of %c compared with the 
previous sales. On the decline demand 
was limited, and offerings fairly liberal. 
At Chicago the market was easier, but 
relatively firmer than in the east, with oleo 
quoted at 91%4@93c. 

OLEO OIL—The market was moder- 
ately active and weaker, with prices off 
about a half cent compared with a week 
ago, extra New York selling at 13%4 with 
rumors of sales at 133%c. At New York 
the market was quoted at 13%c for extra, 
1334@12c for medium and 103%4@l1I1c for 
low-grades. At Chicago extra was quoted 
at 1334c. 


SEE PAGE 43 FOR LATER MARKETS. 








LARD OIL—A fair business was re- 
ported, with prices unchanged from a week 
ago. At New York edible was quoted at 
13c; extra No. 1 at 11%c; No. 1 at 10%c 
and No. 2 at 10%c. 

NEATSFOOT OIL—Demand was quiet 
but the market was steady; at New York 
pure was quoted at 1334c, extra at 1034c; 
No. 1 at 10%c, and cold-pressed at 17c. 

GREASES—A rather steady demand 
has been in evidence, and the market held 
the recent levels. Offerings were fair, but 
stocks were not large. In the west de- 
mand was fairly good with offerings rather 
liberal but no accumulations, owing to 
moderate prices and to steady absorption. 
At New York yellow and choice house 
were quoted at 7@7%4c—A White 8c—B 
white 7!1%4—choice white at 9%c. 

At Chicago brown was 6@6%c; yellow 
634@7%4c—B white 7@7%4c—A White 
73%@75%c, and choice white 79h, @8c. 

— ——— 


PLEASED WITH “BOSS” DEHAIRER. 

The Butzer Packing Co., Salina, Kan- 
sas, has lately installed a “BOSS” Grate 
Hog Dehairer. The manager of this 
company, Chas. F. Dodds, writes The 
Cincinnati Butchers’ Supply Co., the 
patentees and manufacturers of “BOSS” 
Dehairers, on Feb. 28th, enclosing check 
for machine, as follows: “We assure you 
we are very well pleased with the kind 
of work it is turning out.” 








WEEKLY REVIEW 


EASTERN FERTILIZER MARKETS 
(Special Report to The National Provisioner.) 
New York, Mar. 5, 1924.—Ground blood 

changed hands during the week at $3.70 and 
sellers are now asking slightly higher prices. 

Ground fertilizer tankage is being held 
around $3.35 with some sales at a little 
higher price for a special grade. The feel- 
ing seems to be a little better around as the 
manufacturers are now moving out the 
mixed fertilizer. 

Nitrate of soda for prompt shipment is 
moving at a good rate and prices are much 
stronger. 

Hard pressed beef cracklings 50% pro- 
tein sold at 55c per unit during the week 
and there is still large quantities for sale 
with no buyers in this section. 

omunniipmnne 


CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 
New York, March 5.—Latest quotations 

on chemicals and soapmakers’ supplies are 

as follows: 


Seventy-six per cent caustic soda, $3.76 
@$3.91 per cwt.; 98 per cent powdered 
caustic soda, $4.16@$4.56 per cwt.; 58 per 
cent carbonate of soda, $2.04@$2.19 per 
cwt. 

Clarified palm oil in casks of 2,000 
pounds, 77% @8c lb.; olive oil foots, 10@ 
10%c lb.; East India Cochin cocoanut oil, 
14c Ib.; Cochin grade cocoanut oil, domes- 
tic, 1034@11c Ib.; Ceylon grade cocoanut 
oil, 10@10%4c Ib. 

Prime summer yellow cottonseed oil, 
114,@11%c lb.; soya bean oil, 12%4,@12%4c 
Ib.; linseed oil, 7c gallon; crude corn 
oil in barrels, 1154@11%c lb.; peanut oil 
in barrels, New York, deodorized, l6c Ib.; 
peanut oil in tanks, f. o. b. mills, 12c Ib. 

Extra tallow, f. o. b. seller’s plant, 8c 
lb.; dynamite glycerine, nominal, 15%c Ib.; 
saponified glycerine, nominal, 113%4c Ib.; 
crude soap glycerine, nominal, 10%c Ib.; 
chemically pure glycerine, nominal, 164%@ 
16%c lb.; prime packers’ grease, nominal, 
7@7'%4c Ib. 





4 


Packinghouse By-Products Markets 


Blood. 


Chicago, March 5, 1924. 
The blood market is a little weaker. 
4ig packers are offering the best light 
blood at $3.70. 


Unit ammonia. 


WEY Ccbckwsndedsckedwecccics besaweeded $3.65@3.75 
CHRUBHAG GE URGTOUNE «ois co ccice ccccdwense 3.40@3.50 
Digester Hog Tankage Materials. 
The market is a little easier. There is 


very little demand from a feeding stand- 
point, and unfavorable news from fer- 
tilizer markets. 

Unit Ammonia. 


Ground, 10 to 12%, ammonia ............ $2.75@2.85 
Unground, 10 to 12%, ammonia ......... 2.40@2.65 
Unground, 7 to 9%, ammonia ........... 2.15@2.35 


Fertilizer Tankage Materials. 


Demand is temporarily shut off. Wires 
were withdrawn on account of Virginia- 
Carolina Chemical Co. going into the 
hands of receiver. The trade seems to be 
awaiting results. 


Unit ammonia. 
ground, 10-11%, ammonia ... 


High grade, $2.50@2.65 

Lower grade. ground, 6-9%, ammonia .... 2.35@2.45 

Medium to high grade, unground.......... 0@2.35 

Low grade and country rend., unground.. 1.75@2. 

‘ow yl” Ria eee sir ay: 5662.45 

Grinding hoofs, pigs’ toes, dry .........2 28.00@30. 
Bone Meals. 


The bone meals market continues very 
slow, prices being at the bottom. 
Per ton. 


NON ON hctecaia sa Vihaies.caucineesmee $26 00@30.00 
I EY oS. cwapiacinedesceaceelae 0.00@22.00 
NI oo 5 ob cdccccedcoaceas 14.00@16.00 


Cracklings. 
There is little trading in the crackling 


market this week, at very low prices. 
Buyers’ ideas are around 60c delivered 
Chicago and Western points. 

Per ton. 
Pork, according to grease and quality. .$35.00@45.00 
Beef, according to grease and quality... 25.00@30.00 


Bones, Horns and Hoofs. 


The market for manufacturing bones is 
very good. Hoofs sold at $32.50 Chicago. 








No. 1 horns x 200.00 
No. 2 horns A 100.00 
No. 3 horns 65.00@ 75.00 
Culls . 30. 35.00 
Hoofs, black and striped, unassorted .. 28.00@ 30.00 
Hoofs, white, unassorted.............. 40. 45.00 
Round shin bones, unassorted, heavies. 65.00@ 70.00 
Round shin bones, unassorted, lights.. 55.00@ 60.00 
Flat shin bones, unassorted, heavies... 50.00@ 55.00 
Flat shin bones, unassorted, lights.... 40.00@ 45.00 
Thigh bones, unassorted, heavies ...... 75. 80.00 
Thigh bones, unassorted, lights ...... 65. 70.00 


Glue and Gelatin Stock. 

Very light trading in these products, 
buyers’ ideas being under producers’. 
Jaws, skulls and knuckles are quoted at a 
$32 top. 

Per ton. 


III he. ccoui eaitid ss ccasisetaWowonGuation $24.60@ 26.00 
Edible pig skin strips 7 





—— manufacturing bones 00; i 
MEN Gen dawkatcdueeccececescesaeee a 00: . 
Cattle jaws, skulls and knuckles........ 31.00@33.00 
Junk and hotel kitchen bones............ 25.00@27.00 
Sinews, pizzles and hide trimmings...... 19.00@21.00 


Animal Hair. 


The hog hair market continues rather 
quiet, it being between seasons. Winter 
stocks have been contracted for, and it is 
a little early for summer stocks. Recent 
quotations follow, delivered, Chicago ba- 
siS: 


Field and coil dried, winter, Ib............ 2144 @3c 
PO SEGME,, TUG §-0 8 6.0.0 <:5000s Ctdecncinuey 6 @7c 
Ny EN nose ccevecacstsccewess spaces 7% @8ec 
Cattle switches (110 for 100); each......... 2% @3i%e 
Horse mane hair, green, Ib................ 9c 
Unwashed dry horse mane hair, lb........ 12 @13c 


Pig Skin Strips. 


There is little demand for pig skin 
strips. Sellers have asked 434c per Ib., 
basis Chicago, while buyers are offering 
4%c for No. 1 tanning grades, and around 
3@334c for Nos. 2 and 3 
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TO FIGURE DEPRECIATION. 
(Continued from page 26.) 
sells it for $50,000. He has $40,000 as his 
cost and reports $10,000 profit. The Treas- 
ury Department objects to the practice. 
The building itself was valued at $30,000. 
the land at $10,000. Taking 2 per cent de- 
preciation on the building each year for 10 
years pares away 20 per cent of its value, 
or $6,000, thus reducing the total cost of 
the building to $24.000 and of building and 
lot to $34,000, showing a profit of $16,000. 
The taxpayer then has to pay a higher 
tax than he anticipated, a tax on $16,000 
instead of $10,000. If he had known such 
a depreciation practice was necessary he 
might have refused to sell except at a 

higher price. 
The Exception to the Rule. 

There is one exception to this ruling. 
Where a taxpayer owns the property in 
which he lives, thus adapting it to his per- 
sonal use he cannot take depreciation un- 
der the law. If he is not taking deprecia- 
tion under such circuinstances, then when 
he sells the property he will not have to 
figure depreciation in computing profit on 
the sale. 

Up to the last year or year and a half 
instructions were given to the field exam- 
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iners of the Bureau of Internal Revenue 
to figure depreciation from the actual cost 
of the asset. Such a method, in reducing 
the asset value, likewise cuts down the 
surplus of the company and results in a 
higher tax under the excess profits tax 
laws. 
Some Points to Remember. 

Some people have contended that a 
lower rate of depreciation cuts down the 
amount which can be taken as a deduction 
against taxable income each year and thus 
increases each year’s tax. It must be re- 
membered, however, that the normal tax 
on corporations during the high tax period 
when the excess profits taxes were fig- 
ured, was 10 per cent. 

During this time the maintaining of a 
high invested capital was desirable in or- 
der to reduce tax. After 1921 the excess 
profits tax disappeared, but the corpora- 
tion tax later increased to 12% per cent 
normal tax, or a 25 per cent increase. By 
taking a lower rate of depreciation in the 
years prior to 1917 and building up the 
invested capital there was a material sav- 
ing during the excess profits tax years 
and a greater asset value was left upon 
which depreciation could be taken in later 
years when the normal rate of tax was 
higher. 















































—— —_— — re 
Some Typical Depreciation Rates 
| = im rem = 
Adding Machines 5 Dust collecting system 10-13 
Alternators oo Engines 
Anvils ' pth 10-20 | 
Automobiles 23-4 Steam 10-25 | 
Belting 8-20 ee 
Blowers 15-20 | Fans, ventilating 13 | 
Boilers 15 Fire extinguishers 10 | 
Buildings 20 | 
Modern reinforced concrete_____| 60-100 Forges | 
| Early concrete construction._______| §0 Furniture and fixtures | 
| Brick ______} 40-60 Where styles are frequently changed__} 5 | 
Bienes ee Where styles do not change _____| 10-20 | 
Mill constructed loft building. | 35 Diiddiiaire 15 | 
Temporary outside structures_______| 4-10 ; | 
| Heating systems, steam 20 | 
I Hoists 8-13 
| Cars 
Mine 4 Hose, fire 5 
Oj! tank 20 Jigs 3 
| | 
Carts, hand drawn 5 Laboratory equipment 10 | 
Chimneys Lathes, steel 10 
Brick 14-33 Lockers, steel 20 
4-10 Machinery, light duty, 
ee stable lines of manufacturing 25-30 
| Compressors, air 13-17 Machinery, ordinary duty and repair} 20 
Concrete mixers 5-7 Machinery, abused and heavily used | 8-10 
| Condensers 10-33. | Mining machines 5-8 
Senteiners Molding equipment 5-7 
' Motors, electric 8-20 
Barrels, steel oil 7 
Cans, ash 3 Patterns 1-5 
Casks | 10 Piping, general 10-25 
Conveyors, general 5-10 Power plant equipment 13 
P. 12-20 
| Derricks ar 
| Steel _ _ 5 gs Shafting, pulleys 10-25 
Wooden m 7 Shop equipment 7-20 
| Superheaters 33 
| Dies 2-4 
Switchboards 12 
| Dredges 1 Trucks 4-5 
Turbines, steam 15-33 
Drills : 
T 5 
ice 13-20 ypewriters 
Tripod 7 Woodworking machinery 20 
= | 






































as general guides. The “straight line” annual 
of the life; for an asset with a 20-year life it 


NOT TO BE APPLIED LITERALLY. 
Individual] conditions and location modify the life of an asset. Figures such as these serve 


depreciation rate is, of course, the reciprocal 
would be 5%. 
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I do not wish to give the impression 
that I suggest using depreciation to reduce 
the tax paid. I am merely pointing out 
what problems accompany the deprecia- 
tion question. The average man would 
rather charge an asset off to expense in 
the year in which it is acquired, providing 
he has that privilege. But, in doing this 
he is only increasing his tax rate if the 
asset was purchased during or before the 
high tax years. Of course, there are some 
exceptions to the rule—I am considering 
the averages. 

_An important development in deprecia- 
tion occurred February 26, 1921, when a 
ruling called A. R. M. 106 was promul- 
gated by the Treasury Department. That 
ruling stipulates that the depreciable fixed 
assets of a corporation cannot be reduced 
by any theoretical computation of depre- 
ciation in years prior to the high tax 
years unless the Treasury Department can 
prove that the asset value has diminished. 

Burden of Proof Is on Government. 

No examining officer can look over a 
concern’s books and papers, figuring its 
depreciation on theoretical rate and re- 
ducing its invested capital just because it 
has not taken depreciation in years prior 
to 1916 This is the one point where the 
burden of proof is on the Government. 
Taxpayers who have had their deprecia- 
tion arbitrarily cut down in such a man- 
ner may ask for reiief under A. R. M. 106. 

Of course. in asking for such relief the 
taxpayer must prove that his book figures 
at least represent the value of the prop- 
erty. Appraisals in 1916 will help. The 
amount of repairs made to the plant or 
property during earlier years, together 
with the increase in other values, will all 
assist the taxpayer in proving that his 
values are at least those shown on the 
books. 

While the Treasury Department must 
prove its point, there is naturally some 
burden on the taxpayer. However, it may 
be that considerable asset values were ac- 
quired during those prior years and it is 
now the desire of the taxpayer to reestab- 
lish those values, pay the tax, and have the 
use of the asset for both depreciation and 
invested capital. 

There is a question. however, as_ to 
whether this may be done under A. R. M. 
106. Some Treasury Department auditors 
are averse to permitting any change-in the 
values as shown on the books as of Janu- 
ary 1, 1917; others will allow items prev- 
iously charged to expense to be capital- 
ized. 

A. R. M. 106 has probably saved more 
money for’the taxpayers than any other 
one ruling under the revenue laws. Out 
of the 30 per cent of the additional taxes 
for 1917, 1918, 1919, 1920, and 1921 due 
to depreciation, probably 25 per cent could 
have been avoided by the application of 
this. ruling. 

















































































[EDITOR'S NOTE—It is, of. course, not 
possible to cover completely very much of 
Federal tax procedure in an article of this 
length, and this article deals with only one 
phase of the subject. System readers who 
wish further information upon some particu- 
lar point or phase of this subject can obtain 
it by writing the Bureau of Business Stand- 
ards of the A. W. Shaw Company.) 

———— 
OIL CHEMISTS MEETING. 

The fifteenth annual meeting of the 
American Oil Chemists’ Society will be 
held at the Roosevelt Hotel, New Orleans, 
La. on Monday and Tuesday, May 5th 
and 6th, 1924, the two days immediately 
preceding the annual convention of the 
Interstate Cottonseed Crushers’ Associa- 
tion. 

President Battle is arranging a program 
of unusual interest and this will be un- 
doubtedly the biggest and best meeting 
ever held. Reports from the several work- 
ing committees will be presented and the 
discussion of these will bring out many 
points. 
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Market Weak—New Season’s Lows— 
Liquidation Continues—Support Lack- 
ing—Lard Easy—Cash Trade Moderate 
—Crude Offers Light. 

Operations in cottonseed oil futures at 
the outset of the week were on a rather 
small scale, with the market marking time 
and awaiting developments. Toward the 
middle of the week liquidation was re- 
sumed, and in the absence of support ex- 
cepting from shorts, prices went to some 
new low levels for the season, with the 
May delivery leading. 

Houses with southern connections led 
the selling, uncovering stop-less orders, 
which tended to add to the weakness in 
the market. Excepting for active cover- 
ing of shorts and buying of May against 
sales of July, at .35 discount for May, 
there was little or no buying power under 
the market, and it appeared as though 
prices continued to work downward under 
their own weight. 


Cash Trade Disappointing. 


Cash trade reports continued very dis- 
appointing, and as yet the anticipated 
improvement in cash trade this month has 
failed to materialize in a very important 
way. The demand was more or less spas- 


modic again, and on the whole was slow 
to fair. 

In the east, demand for compound was 
reported flat, while oil was moving slow- 
ly, although reports indicated a fairly 
good business passing in the south. In 
the east, competition from pure lard con- 
tinued to be felt, and as long as compound 
remains at a premium, the belief prevailed 
that demand would continue of a hand-to- 
mouth character. 

The hog movement let up somewhat 
this week, without bringing any notice- 
able strength in the lard market, due pos- 
sibly to a more moderate domestic trade, 
but due largely to a continuance of slow 
foreign demand. Export lard trade with 
the continent was interrupted by lower 
exchange rates, while stocks of lard, both 
here and abroad, were on the increase. 

At Chicago lard stocks the last half of 
February increased 3,800,000 Ibs., and dur- 
ing the month of February’ increased 
nearly 13,000,000 Ibs., with the stocks 
March 1 totaling 22,052,000 Ibs. against 
9,646,000 on Feb. Ist and 11,229,000 Ibs. on 
March 1, last year. At the leading west- 
ern packing points the lard stocks in- 
creased 13,000,000 lbs. during February, 


and totaled 34,028,000 Ibs. against 22,885,- 
000 on March 1 last year. 


While the hog movement was lighter, 
and this brought about some ray of hope 
that the run was on the decline, it was 
felt that weather conditions had partly 
been responsible for the smaller receipts, 
and as a result the disposition was to wait 
developments. 


No Shortage of Cotton Oil. 


As there is no shortage of cotton oil 
in sight, the oil market is dependent upon 
lard values to a very great extent. Should 
the lard demand keep at anything like the 
pace of the past year, and the hog re 
ceipts fall off somewhat, higher prices are 
more than likely for lard, as notwithstand- 
ing the recent increases, the present 
stocks are not large. An advancing lard 
market would have considerable construc- 
tive influence on oil especially if lard 
should increase its premium over oil. 
And of late the summer month deliveries 
of lard have been showing a tendency to 
do this. May lard this week going to 105 
points over May oil, the widest difference 
for some weeks past. 

The supply-and-demand position of cot- 
tonseed oil is one where comfortable sup- 
plies are in sight, and the demand at the 
recent pace not large enough to keep the 
surplus off the market. Consumption 
continues to run behind a year ago, while 
to date there is nothing positive to indi- 
cate that the crush of oil this season will 
not be as large as last year. Should con- 
sumption for the season continue behind 
that of a year ago, the carry-over nat- 
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The distinctive features are: 
Exceptional Purity 


200 FIFTH AVENUE - 





To remove objectionable color and odor from your product 
USE 





THE PURE CARBON FOR PURE PRODUCTS 


Great Capacity for Absorbing Impurities 

High Decolorizing Activity 

Marked Efficiency for Improving Odor and Flaver 
Remarkable Filtering Properties 


Write us for further particulars 


INDUSTRIAL CHEMICAL COMPANY 


- NEW YORK 








urally would have to be larger, because of 
the smaller distribution. 

The February government report is 
anxiously awaited, and is expected to 
make an unsatisfactory showing compared 
with last year, while the first week of 
March has failed to show any improve- 
ment. There is no denying that the con- 
sumption during March, April and May 
last year was light at about 446,000 bbls. 
for the three months, or an average of 
148,000 bbls. per month, so that it is not 
surprising to find the trade looking for 
better distribution during those months 
this year. 

Two Questions of Interest. 

The serious question is, how much 
greater the distribution will be, and, 
whether or not consumption the last six 
months of this season will be increased 
sufficiently by lower prices, which now 
prevail, to wipe out the loss in consump- 
tion the first half of the season, and make 
for a carry-over as small as that at the 
end of last season. This was responsible 
for the bull market in October, with the 
latter responsible for the small consump- 
tion the first few months of this season 
owing to the high prices that prevailed 
at the outset of this crop year. 

A very important factor that will de- 
termine to some extent the supplies the 
balance of the season is the seed receipts 
after February 1. As an indication of 
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what might be expected, the seed market 
continues weak, with reports current this 
week that North Carolina seed had sold 
at $40 or $42 per ton delivered, which 
after allowing for the minimum prices for 
products, would indicate eight cents for 
crude oil. 

Crude oil offerings, 
light, with some moderate sales in the 
southeast at 85c, and with little doing 
in Texas or the Valley. Reports indi- 
cated that one of the large refiners had 
been selling southeast crude moderately, 


howeve! 9 were 


and this had a depressing influence on 
futures. 
The receivership for the Virginia- 


Carolina Chemical Co., which controls the 
Southern Cotton Oil Co., was also an un- 
settling factor in the market, even though 
it was indicated that the business was 
to continue, as heretofore. The com- 
pany’s operations in the market have been 
limited this season, so that there is no 
cause for any concern on this account. 
The receivership simply brought to mind 
again the unsatisfactory conditions preva- 
lent in the cotton oil industry from begin- 
ning to end—and indicated the necessity 
of some constructive force for the in- 
dustry as a whole. 

The expectations are that the tariff on 
foreign oils will come up for considera- 
tion at Washington shortly, and there is 
a disposition to look for some lowering 
of the duties. 

COTTONSEED OIL—Market transac- 
tions: 


Thursday, February 28, 1924. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 

Spot... a SOD a... 
Mar. .. 300 1005 1000 1000 a 1010 
RES Sie doa ... 1030 a 1050 
May... 3800 1060 1055 1060 a 1062 
Se ee ... 1065 a 1085 
July... 1600 1081 1085 1090 a 1093 
RM oie sie no% 1097 a 1103 
ce "400 1095 1092 1096 a 1110 
Oct 100 1043 1043 1025 a 1050 


Total. sales, including switches, 82,000 P. 
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Friday, February 29, 1924. 


—Range— —Closing— 
Sales. High. lew. Bid. Asked. 


ES Shes 990 a 1050 
a .. 990 a 1010 
ere «<a 015.2 2035 
MEOW. 6. ses 1900 1060 1046 1048 a 1049 
OS ; «se 1053 a 1068 
July... 5700 1093 1078 1078 a 1080 
Aug... .... 1500 1097 1091 1085 a 1086 
SS ee 500 1093 1086 1086 a 1088 
Oct. a 1025 


Bits 1000 
Total sales, including ‘switches, 10,000 P. 
Crude S. E. 00. 

amar aah 1, 1924. 


—Closing— 

Sales. High. Low. Bid. Asked. 
BPO: cs ulsada aves ao ae csen, SOD a aes 
Mar. . 100 990 990 990 a 1000 
ADT Sa) svsas “Sade aeex saws MOID a 2080 
May... .... 2000 1040 1036 1039 a 1040 
SURE. 6s. dawn. cece gers tee een nee 
july... 2100 1070 1068 1070 a 1072 
Agr... 100 1075 1075 1077 a 1080 
Sept... .... 400 1080 1075 1075 a 1079 
Oct. 1000 a 1025 


Total sales, including switches, 4,700 P. 
Crude S. E. 875 nom. 
Monday, pers 3, 1924. 


—Closing— 

Sales. High, ‘lew. Bid. Asked. 

ES Se rae 975 a 1050 
RE a ai SG,) Sas. Ges Sons A ee 
PAE 6 decane: idess. Gidn> Soe a mes 
May. ...... 1500 1039 1030 1030 a 1031 
SHOES. 6 Ss a .... 1040 a 1055 
BOGS 55 obs 5300 1069 1061 1063 a 1065 
es acon .... 1068 a 1074 
ODE ss ews "500 1075 1071 1071 a 1075 
Oct... 200 1005 1001 1000 a 1015 


Total sales, including switches, 75,000 P 
Crude S. E. 875 sales. 


Tuesday, — 4, 1924. 


nge— —Closing— 

Sales. Hick Low. Bid. Asked. 
ena . 1000 a 1050 
ee Roe - 990 a 1025 
PAS etnies Six bn ee oaaes eck aie bel 
SO eee 600 1042 1036 1032 a 1035 
BURR. oe Sus ... 1040 a 1060 
BOW cS. ain 4400 1073 1067 1065 a 1068 
| a cre Ne 
CSS eee 800 1085 1075 1073 a 1075 
IA cGy Lecce mae ee 1000 a 1025 


Total sales, including switches, 5,800 P. 
Crude S. E. 86214-875. 


Wednesday, March 5, 1924. 

—Range— —Closing— 
: High. Low. Bid. Asked. 
OC See ome a ates |) /4 een 
Mar... ..... 1900 1000 991 990 a 1010 
PAGES awd (Soe < Ge es Oe 
May... .... 8500 1030 1017 1017 a 1019 
SUBE, «2°. sas “nae owse: ce ee Ons 
July... .... 8600 1064 1053 1055 a 1056 
Aug. PR hin 200 1065 1065 1060 a 1062 
Sept... .... 1100 1070 1066 1066 a 1068 
rc ee 100 1000 1000 1000 a 1020 


_ Total sales, including switches, 22,400 P. 
Crude S. E. 850-8624. 


Thursday, March 6, 1924. 


—Rang 

High, ig Close. 
| ET ae 980 a 1025 
an eer 5 ... 1000 a 1020 
May... : 1023 1017 1022 a 1024 
June... ca ss see 1030°a 1045 
July... -. 1058 1055 1056 a 1059 
eee .. 1060 1060 1063 a 1067 
Sent... . . 1069 1066 1065 a 1071 
Oct. . 1000 a 1025 





SEE PAGE 43 FOR LATER MARKETS. 








COCOANUT OIL—Demand the 
week was fairly good, but buyers’ ideas 
were below the market, and as a result, 
operations continued small. On the whole 
the market was steady, with indications 
that 8%4c, coast, could be done, and 8%c 
New York. The copra market continued 
nominal at 554c New York and 53c coast. 

At New York Ceylon type in barrels 


past 


quoted 9Y4@95%c, tanks coast 8%4@8%c; 
tanks New York 83%4@87%c; Cochin type 
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barrels New York 11@11%c, edible 10@ 
10%c. R 

SOYA BEAN OIL—The market main- 
tained a firmer undertone, but business 
on the whole continued small. Sales were 
reported, sellers’ tanks f.o.b. Norfolk, 
10%4c, and sellers’ tanks f.o.b. coast at 10c. 
At New York crude in barrels was quoted 
at 11%@l12c, tanks New York 10%c; 
tanks coast 10@10%c; edible, bbls., New 
York, 124%@13c. 

PEANUT OIL—Lack of supplies con- 
tinued to make for small trade. At New 
York de-odorized in barrels was quoted 
at 154%@l6c. 

CORN OIL—The market was rather 
dull and barely steady with buyers hold- 
ing off, due partly to the heaviness in 
cotton oil. At New York crude in bar- 
rels was quoted at 11@11%c, tanks Chi- 
cago 9144@93%c; refined barrels New York 
12Y%@13c—cases $13.38. 

PALM OIL—A firmer tone was report- 
ed in evidence, with offerings moderate, 
but as the tallow market has again de- 
veloped a barely steady tone, the disposi- 
tion was to look on for the moment. At 
New York Lagos spot was quoted at 7.85 
@8c, shipment 8@8%c, Niger spot 6.85@ 
7c—shipment 7@7\c. 

PALM KERNEL OIL—A fair demand 
was in evidence and moderate sales were 
reported at nine cents, spot New York, 
with supplies generally light. At New 
York imported was quoted at 9@9%c. 

SESAME OIL—The market was easy, 

but the decline brought about more active 
trading, and a fair business was reported, 
March-April shipment, at 11%c New 
York. Spot oil was in slow demand and 
held at 1134c New York. 
_ COTTONSEED OIL—Demand only 
fair with refined barrels New York quoted 
at 104%@l1lc, although de-odorized store 
oil here was selling around 10%c. South- 
east and Valley crude 814@854c—Texas 
S3c bid. 


———o—__ 
SOUTHERN MARKETS. 
Dallas. 


(Special Wire to The Nation] Provisioner. ) 

Dallas, Tex., March 6,1924.—Crude cot- 
tonseed oil steady today at 834c: cracked 
cake and meal, $36.50 ton; slab cake, 
$34.00, ‘fexas common points; active mar- 
ket. Hulls. $8.50@$10.00 on location: lint- 
ers, first cut, 9@10c; sceond cut, 4@5c; 
mill run, 5@7c. 


New Orleans. 
(Special Wire to The National Provisioner.) 

New Orleans, La., March 6. 1924—Prime 
crude steadv at 84%c bid, Valley. Mills not 
offering. Thirty-six per cent meal, $39.50; 
41 per cent meal $41.40; 43 per cent meal, 
$44.40; loose hulls, $13.90. Sacked hulls, 
$14.30; all delivered New Orleans. 

—— en 


° 


COTTON SEED OIL EXPORTS. 


_ Exports of cottonseed oil from New 
York March 1 to March 6, none. 
a 


INDIAN OIL SITUATION. 

The latest forecast for the sesame crop 
of Burma, India, puts the 1923-24 acreage 
at 298,630 acres, and the estimated area 
destroyed is 38,840 acres. Consul General 
Alexander W. Weddell, Calcutta. India, in 
a report to the Department of Commerce, 
transmits the latest forecasts of the 
sesame crop by O. M. Rees, Commission- 
er of Settlements and Land Records, 
Burma. 

This report of November 29, 1923, states 
that at the corresponding date last year 
the area sown was estimated at 312,700 
acres and the area destroyed at 47,800 
acres. The prospects are good in Toun- 
goo, Henzada and Mandalay. Elsewhere, 


owing to insufficient late rains, the pros- 
pects are generally poor. 
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Specializing in the erection and equipment of 
Packing Houses 
Vegetable Oil Refineries 
Preserved Food Plants 
Executive Office 
Suite 901, Barrett Building, 40 Rector Street 
New York City 
Cabie Address: Telephone: 
**Ernorbrown,"’ New York Bowling Green 0584 
Exclusive Engineers, Architects and Builders of the Chain of Packing Houses 
and diversified staple Food Manufacturing Plants being established by the 
Confederated Home Abattoirs Corporation 











RECEIVERSHIP FOR SOUTHERN. 


A receivership for the Southern Cotton 
Oil Co. and its parent organization, the 
Virginia-Carolina Chemical Co., was es- 
tablished by the federal court in New 
York City this week. C. G. Wilson of 
Richmond, Va., president of the Southern, 
and A. T. Vanderbilt, an attorney of 
Orange, N. J., were appointed ancillary 
receivers. Bankers are working on a re- 
organization plan, and it is understood 
that company operations will continue as 
usual in the meantime. 

Assets in the New York court’s juris- 
diction of the Virginia-Carolina Chemical 
Co., which is one of the largest manufac- 
turers of fertilizers in the country and, 
through its subsidiary, one of the largest 
producers of cottonseed products, were 
given as $1,196,000 and liabilities are said 
to aggregate $3,400,000. 

Total claims are understood to exceed 
$46,000,000. The latest balance sheet of 
the Virginia-Carolina company shows as- 
sets and liabilities, including capital stock, 
totaling $103,000,000. 

The ratio of current assets to current li- 
abilities are approximately 3 to 1, accord- 
ing to one official, who also pointed out 
that the company has approximately 
$6,000,000 cash and has reduced its bank 
loans. 

The receivership action was brought 
about through a petition by the Steel 
Cities Chemical Company of Birmingham, 
Ala., based on a $46,222 claim against Vir- 
ginia-Carolina, and a promissory note for 
$4,000 of the Southern Cotton Oil Co. The 
petitioner admitted the solvency of both 
companies, placing the liabilities of the 
parent firm at $25,000,000 and those of the 
subsidiary at $12,000,000. 

Mr. Wilson issued a statement in which 
he said that the receivership action was 
taken only when it became apparent that 
it was the sole means of protecting the 
company’s assets and property and the in- 
terests of its security holders, and after it 
had been found impossible to obtain fur- 
ther credit on which to conduct the pres- 
ent season’s operations, despite favorable 
conditions in the industry. 


TRADE GLEANINGS. 


The Nelson Meat Co., San Jose, Calif., 
plans to extend and enlarge its plant. 


Tittle Brothers Packing Co., Gary, 
Ind., has opened its third retail market in 
South Bend, Ind. 


The Pacific Prepared Meats Products 
Company of Seattle, Wash., has changed 
its name to Hedlund & Co. 


The storage warehouse of Kingan & 
Co., Indianapolis, Ind., was recently dam- 
aged by fire. The damage to the building 
was estimated at $25,000 and to the con- 
tents at $75,000. 

Word has been received from Hamburg, 
Germany, of the death of Herr Claus 
Schaub, senior member of the big import- 
ing and exporting firm of Schaub & Com- 
pany. Herr Schaub was 73 years of age, 
and was very weil known in the trade 
world. 


The Louis Meyer Co., Inc., Brooklyn, 
N. Y., recently held an open house day 
and invited the public to view its mag- 
nificent new plant. Visitors were escorted 
through the plant, after which refresh- 
iments were served and an orchestra con- 
cert given. 

S. T. Nash was elected chairman of the 
board at the recent meeting of the Cleve- 
land Provision Co., Cleveland, Ohio. W. 
F. Nash, formerly vice president, was 
elected president. Other officers are: 
R. P. Nash and H. L. Nash, vice presi- 
dents; T. H. Nash, treasurer; H. A. 
Schanz, secretary. 


—_-@— 


BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughter under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
March 1, 1924, with comparisons: 


Week Cor. 

ending Previous week 

Western dressed meats: Mar. 1. week. 1923. 
Steers, carcasses .... 1,364 1,752 2,452 
Cows, carcasses ..... 1,076 1,621 1,560 
Sulls, carcasses ..... 65 a3 48 
Veals, careasses .... 1.750 961 854 
Lambs, carcasses .... 18,625 12,896 11,215 
Mutton, carcasses .... 687 435 1.029 
i a ere 214,469 327,406 224,769 

Local slaughters: 

a Ree 1.471 5€ 1,434 
CIVGE 20s ccnccesesens 1,382 1,708 2.441 
RGN Gat ec ckareaweu's 18.600 14,237 23,767 
Sheep 3,897 5,315 7,469 
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Meeting Your Power Demands 
Without Interruption 


Electrification offers the same advantages to the meat-packing 
industry as those achieved in other industries, with the more 
distinct features of decreased power consumption and increased 
production for a given machine. 


For many years the Westinghouse Company has produced 
motors for all kinds of industrial machinery, with special types 
for packing house use—direct-connected motors that are simple 
in design, yet sturdily constructed to withstand the severe 
service of this industry. 


It is, therefore, natural that Westinghouse motors should appeal 
to packers who demand uninterrupted power day-after-day 
under all conditions, regardless of application for individual 
driven machines; such as, sausage mixers, beef hoists, crushers, 
pumps, etc., or motors of the synchronous type for refrigerating 
equipment. 


Like many others, it will pay you to specify Westinghouse 
motors. Then you will be assured of reliable, dependable and 
sanitary operations in your plant. Westinghouse Engineers are 
available at all times to help you. Call on them. 


Westinghouse Electric & Manufacturing Company 
East Pittsburgh Pennsylvania 


Sales Offices in All Principal Cities of the United States and Foreign Countries 


Westinghouse 
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Westinghouse Motors 
are applicable to the 
following packing 
house equipment: 


Sausage Mixers 
Sausage Cutters 
Sausage Hashers 
Hog Dehairing Machines 
Hog Hoists 

Cutting Tables 
Viscera Tables 
Cookers 

Dryers 

Beef Hoists 

Tripe Washers 

Air Compressors 
Lard Rolls 

Agitators 

Crushers and Grinders 
Expellers 

Blowers 

Pumps 

Gambrelling Tables 
Conveyors 

Head Splitters 

Saws 

Canning Machinery 
Head Cheese Cutters 
Cube Fat Cutters 
Casing Cleaners 











Westinghouse 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS 
Provisions. 

Provisions firmer under lighter offer- 
ings, scattered commission house buying 
and covering with smaller hog receipts 
the feature. Hogs firm but foreign mar- 
kets irregular. Domestic trade fairly 
good but export demand quiet owing to 
weakness in exchanges. Hog movement 
being watched closely and sentiment on 
the whole is less bearish. 


Cottonseed Oil. 

Cotton oil very dull, barely steady 
prices at week end; holding around sea- 
son’s lows. Better tone in lard checking 
selling. Reports indicate moderate cash 


trade. Crude offerings light; Southeast 
asking 834c; Texas, 8%c. February con- 
sumption estimated at 150,000 to 175,000 
bbls. 


Quotations on cotton seed oil at Friday 


noon, were: March, $9.80@10.25; April, 
$10.00@10.20; May, $10.20@10.22; June, 


$10.30@10.45; July, $10.56@10.58; August, 
$10.63@10.66; September, $10.68@10.70. 
Tallow. 

Five hundred thousand Ibs. extra New 
York tallow sold at 77%c; market weaker. 
Oleo Oil and Stearine. 

Stearine, 9™%4c. 

———— ee 

FRIDAY’S GENERAL MARKETS. 

New York, March 7, 1924.—Spot lard 
at New York, prime western, $11.75@ 
11.85; middle western, $11.60@11.70; city 
steam, $11.3714@11.50; refined, continent, 
$12.25: South American, $12.50, Brazil 
kegs, $13.50; compounds, $12.00@12.25. 





Liverpool Provision Markets. 
Liverpool, March 7, 1924.—(By Cable.) 
—Quotations today: Shoulders, square, 
57s; New York, 57s; shoulders, picnics, 
49s; hams, long cut, 75s; hams, American 
cut, 80s; bacon, Cumberland cut, 63s; 
bacon, short backs, 69s; bellies, clear, 68s; 
Wiltshires, 65s; spot lard, 67s. 
Hull Oil Market. 
Hull England, March 7, 
Cable.)—Refined cottonseed 

crude cottonseed oil, 42s. 

——— eo — 


ARGENTINE BEEF EXPORTS. 


Cabled reports of Argentine exports of 
beef this week up to March 7, 1924, show 
exports from that country were as fol- 
lows: To England, 82,266 quarters; to 
the continent, 39,016 quarters; other ports, 
none. 

Exports for the previous week were as 
follows: To England, 107,305 quarters: 
to the continent, 96,960 quarters; other 
ports, none. 


1924.—(By 
oil, 48s; 


on 
PORK CUTS AT NEW YORK. 


(Special Report to The National Provisioner from 
H. C. Zaun.) 


New York, March 5, 1924—Wholesale 
prices on green and sweet pickled pork 
cuts: Pork loins, 17@18c. green hams, 8-10 
Ibs., 16%c; 10-12 Ibs., 15%4c; 12-14 Ibs., 
15c; 6-8 Ibs., 12%4c; 8-10 lbs., 12%4c; 10-12 
Ibs., 12c: 12-14 Ibs., 11%4c; green rib bellies, 
10-12 lbs., 12c; S. P. clear bellies, 6-8 lbs., 
@10c; 8-10 Ibs., 10c; 10-12 Ibs., 10c.; 12-14 
Ibs., 10%c; S. P. rib bellies, 10-12 Ibs., 10c; 


12-14 lbs., 10%c; S. P. hams 8-10 Ibs., 
15%4c; 10-12 lbs., 15c; 12-14 Ibs. 15c; 
dressed hogs, 1134c; city steam lard, 


11%c; compound 12c. 








WHOLESALE DRESSED MEAT PRIC ES. 


Wholesale prices of Western dressed fresh meats were quoted by the U. S. Bureau 


of Agricultural Economics at Chicago and three Eastern markets on 


6, 1924, as follows: 
Fresh Beef— 











Thursday, March 


STEERS: HICAGO. BOSTON. NEW YORE. PHILA. 
i Ser eee use $18.00@19.00 $16.00@16.50 $15.50@17.50 ........... 

Laks EAA rio ee ae 15.00@17.00 14.50@15.00 13.50@15.00 $14.00@15.00 
a rts ee 13.00@14.50 13.50@14.00 12.50@13.50 13.00@14.00 
OOTATRON os ce cecs Pr eee ee 11.00@12.00 12.50@13.00 TEBORISCO kccwsccnces 

COWS: 

CO Eee ee ee ree 11.00@11.50 11.00@11.50 11.00@12.00 11.00 
PEOGUUT . osc caee'e aie anaes ew esac 9.50@10.50 10.00@10.50 10.50@11.00 10.00@10.50 
RIMM? Sara's 550 0 hss 0 Sos torehe 40 oS 9 as 8.00@ 9.00 9.00@ 9.50 9.00@10.50 9.00@10.00 

BULLS 

PRIOR as . ulvreetataea:  iaiWinatlecieaives > siglanerse tejn ll Stcemes-wles\asa 
ae Fé.se se eaneneta eens COSREENOSEK eeCeneanene an bg eT CC 
eT eer pa ek wee tesiare : COO G00 isk ive dacs Bie Bile 6 See ksiiccdcc 

Fresh Veal*— 
ee ee Ee re ee eee ee ‘ re STONMIORD © soe eccuscn 

LL BAER ASS ei einer rarer ene gree 16.00@17.00 15.00@17.00 15.00@17.00 16.00@17.00 
pT ARES Ne ah ren td a ens eer 13.00@15.00 12.00@13.00 12.50@14.00 13.00@15.00 
ROUEN! i= Ci cisaiaibin ig is'alesace-e Gees ek ewe 10.00@12.00 10.00@12.00 9.00@11.00  10.00@13.00 

Fresh Lamb and Mutton— 
LAMB: 
Choice 26.00@28.00  26.00@27.00 26.00@27.00 25.00@26.00 

Good 25.00@26.00 25.00@26.00 24.00@26.00  24.00@25.00 
MIE is coyaawen sac ‘ Reve pubes 24.00@25.00 24.00@25.00 23.00@24.00 23.00@24.00 
Common ......+..eee- eeececes Sadie © MOUOW@EEOOS” -occcccases - \cceceeceua 20.00 @ 22.00 
YEARLINGS: ‘ 

Lo Serer Secu e Ca ea “ERAEROREEEN — LAGSORGROTES. Skea cRER Cee) Cat heaaeees 
i Perr rh ee gs MEAGRE GEM, Leer eeemeckien « auewewedewe un Tan cena ® 
ces CRE ne REATOURK eek — GERMMARE ERS LANCER USEKMO = GRRTE RSMO SS | Whee serngieea 
MUTTON: 
0 SR ee eg iar ora er Ue ere aT be re Oe dk ft MEO oe 
EI OT re ere ar re re i 2 A) ear 17.00@19.00 17.00@18.00 
SUMMER. sie a4.s Gade eek Ceca ssee ess 12.00@13.00 15.00@17.00  15.00@16.00 
Fresh Pork Cuts— 
LOINS: 
SR |. SRA ee ee 13.00@14.00  13.00@14.00 13.50@15.00 13.00@14.00 
TO=ES TO GVOFEMO. cc ccceccs 12.00 @13.00 13.00@14.00 13.00 @14.00 13.00 @14.00 
BB=04 TD. GVETEMO. . ccs vccccccsveces 11.50@12.00 12.00@13.00 12.00@12.50 12.00@13.00 
14-16 Ib. average.........eeeees : 11.00@11.50 11.50@12.00 11.50@12.00 11.50@12.50 
Be EOE, 550 04 6409445400540 400r TEGO TGO  vccicincnas rer eee 
SHOULDERS: 

EN ooo hu.0i ats 460% aw haces ean a 8) ee 10.00@11.00 9.00 @10.00 
PICNICS: 

4-6 lb. average 8.50@ 9.00 8.50@ 9.00 SEGODIGGE i ccvivesses 

6-8 lb. average 8.00@ 8.50 8.00@ 8.50 eT eS errr 
BUTTS: 

Boston style ........ CANEEMARAT ACS ey C!S ase 13.00@15.00  11.00@12.00 


*Veal prices include 


“hide on” at Chicago and New York. 


RECEIPTS AT CENTERS. 


























SATURDAY, MARCH 1, 1924. 

Cattle Hogs. Sheep. 
ee Cee Cee eee 1,000 8,000 8,000 
NN 5 aa oe So.0 Cees 500 i ee 
GE is a.a.wi4: 4 aisieeis std wieeee's 100 BAGO ..nccee 
Ee ee 300 5,500 500 
et ee eer ie 100 3,100 2,000 
2 ere 1,000 9,000 500 
fee ere 200 500 200 
Oklahoma City ...... <>. ae 200 
Fort Worth . 400 500 
Milwaukee 100 ee =~ warns 
Denver .... 200 300 ae 
Louisville 100 1,300 100 
Wichita 400 600 a 
Indianapolis 200 2,500 100 
NG Gia daa Cah ae'emes 200 3,000 300 
CE os Wie siencanecccareda 300 2.800 100 
I iG 64 did dawnt 4:5 cada are 200 2,500 100 
inet aroused a Sse ora 300 3,000 400 
> NS rg «ore ta cianla a ecien 1,100 ey 
Oa cleus eency se acecua es 400 100 100 

MONDAY. MARCH 3, 1924. 

Cattle. Hogs Sheep. 
NOS cc tbas skis samnaeennun 20,000 60,000 20,000 
ee a ee re ee 10,000 14,000 8,000 
Se eee 8.500 14,000 9,000 
eS ere ee +,000 18,000 500 
0 eae 10,000 4,500 
be ee 4,000 13,000 1,000 
Ep, CCE CPP OT ta 16,000 1,000 
OGuiamems CH ... cece. . 1,000 > Jee 
Fort Worth ..... - 1.400 1,200 800 
Milwaukee 200 500 100 
Louisville 1,200 2,000 200 
Wichita - . 1,500 1.200 a 
Indianapolis . 1,000 6,000 100 
IE 6 o's. c005 3550 008s 1,400 8.000 1,800 
CU orcs ava teesieeas 1,600 5,000 200 
MO gos 5 sib ay oda weee 2,000 16,000 9,000 
I isahararciay eace'tiarn cas 1,400 8,000 600 
Nashville, Tenn. .......... 500 1,800 100 
US on CN CHAOS 04 eae 4.100 2.100 400 

TUESDAY, MARCH 4, 1924. 

Cattle. Hogs. Sheep. 
ee woos 11,000 32,000 13,000 
EE NE bs ace boo ee ses 6,000 11,009 4,000 
SNE Fos wird s-c'atahisc uu duans 9,000 22,000 11.500 
a ER are ee nor 4,500 20,000 500 
ge Ere 8,000 5,500 
oe re 3,000 16,000 500 
i a AA ee 16,000 1,000 
Oklahoma City 400 ic lee 
Port WORE .......3.; 800 1,000 500 
Milwaukee .. 600 2.500 300 
Denver .. 1,400 4,300 8,100 
Louisville 200 1,000 100 
INE a5 Gralencacd-s'a 04° 500 eee 
Indianapolis Seclacaawaneaare 800 7.000 100 
I So whare 4: 42'e Smesatirns 100 1,000 100 
er 600 4.400 100 
EE ee Geran atacacud wes 200 3.500 2.000 
RI ee Gay ansa:s «ced e.us 200 3,500 500 
i ea 100 __ eae 
TRON, Gisariie niin i ses snaeae 1,100 1,600 200 

WEDNESDAY, MARCH 5, 1924. 

Cattle. Hogs. Sheep. 
OE aoa a acsedndasede 9,000 29,000 10,000 
I i occ wemawns 5,000 11,000 3,000 
NE io aig ew acoee ties <cicnen:s 6,500 18,000 8,000 
Oey TE awe ccckdeeteuncus 3.000 18,000 1,000 
Ree 10,000 2,000 
CO See 20,000 1,000 
2 . 2 RRS ere 2.500 20,000 1,000 
Oklahoma City ........... 1,000 Oe | vias 
vac ccivieweenen 1,200 1,800 = 
Milwaukee ... 200 1.500 100 
Denver ... 600 2.000 7.700 
Louisville 200 1,200 100 
Wichita 200 la 
BMGIAMOMOMS on... se ccees 700 6,000 100 
5 cia vas od iat 4 100 1.500 =e 
Oo. Serer 300 4.800 100 
RR re er 100 5.000 200 
pS ore ee 200 6.500 500 
Weaenwee, TORR. «22.0600 100 1,000 ata 
pI RRR reer ee 1,100 2,000 200 

THURSDAY, MARCH 6, 1924. 

Cattle. Hogs. Sheep. 
es a ts cane wate 10.000 36,000 9,000 
COE ai ois se adiees 2.500 11,000 2.000 
Re ES See ane 6.500 20,000 8.500 
SE ose Weide: &6 waite care 1.500 13,000 %.000 
IE, Soc walewiea-e ade 1,500 11,000 =e 
MIENOMESS 1. ccc cue uc eoes 1.600 17.000 rt 
_ oS Aare are 1.900 12,000 Dth 
Oetememe Oy on ccscces 400 700 an 
ee PO 6 5 cc caken des 1,700 2.000 1,200 
Po” Oe eee 500 2,500 206 
pS I Ry Nie 400 2°400 8,500 
PN Sais khanw Gags sumawaes 200 1,500 ~ 
WIE 6 gas Kcccuacsaas 300 6,000 100 
WUMINEEE Slavic cuts aueaceae ae 2,000 200 
Cincinnati 650 4.800 125 
Buffalo ..... a waead - 1% 1.500 1,000 

FRIDAY, MARCH 7, 1924. 

Cattle. Hogs. 
Ce can tan acess . 4,000 37,000 
| eer 700 5,000 
ee re 18,000 7,500 
a OO ee 800 13,000 500 
A Ar 400 6.500 7,000 
et co. 15,000 500 
| ee errr © 12,500 500 
Coreen: CREF 2 wc iwc css 300 1,400 oR 
Fort Worth 1,600 3,000 100 
Milwaukee 100 600 100 
ee, 600 900 6,000 
WEEE a's 600.0 400 500 écne 
III Sindee ceesces 600 9,000 100 
Re eet Saas 3,000 500. 
Cincinnati ied 300 3.500 400 
Buffalo ; 100 £800 2.300 

— 


LARD AND GREASE EXPORTS. 

Exports of lard from New York, March 
1 to March 6, were 5,031,353 Ibs.; tallow, 
none; greases, 420,000 Ibs.; and stearine, 
71,600 Ibs. 











CHICAGO. 


(Reported by U. S. Bureau of Agricultural Economics.) 
Chicago, March 6, 1924. 

CATTLE—A reduction in country load- 
ings both locally and at the ten large mar- 
kets, improvement in the dressed 
beef trade, broad shipping demand were 
stimulating factors in urging prices un- 
evenly higher on most killing classes. 
Beef steers, yearlings and most grades of 
beef heifers advanced 25@50c. 

Stockers and feeders displayed compar- 
able upturn, finishers and killers compet- 
ing for meaty steers suitable for further 
finish. In-between grade fat cows gath- 
ered a 25c advance, but from $6.00 up- 
ward smaller price appreciation was ap- 
parent. Canners and cutters closed strong 
to 15c higher. 

In most instances the trade in bulls was 
slow, closing prices being about in line 
with a week ago. Vealers, as contrasted 
with last Thursday, sold today generally 
50c to $1.00 lower. Top matured steers 
made $12.00, numerous loads of weighty 
bullocks $11.50@$11.90. Best yearlings in 
load lots stopped at $10.85, a part load 
of mixed steers and heifers realizing 
$11.25. 

HOGS—Persistent moderate receipts 
and gradually ascending prices which 
closely approximated the high mark for 
the current year featured swine trade dur- 
ing the week. Shipping outlet displayed 
further contraction in line with the recent 
curtailments of outside orders, but this 
bearish influence was more than offset by 
moderate liquidation. 

In general the list of values displayed 
20@40c increases, with most of the ad- 
vances figuring close to the miximum. 
Best weighty butchers today sold freely at 
$7.55, or within 5c of the extreme top of 
the year. 

SHEEP—Narrow shipping demand, ac- 
companied by slow and lower markets on 
dressed products, allowed local buyers to 
reduce values 25c to 50c on fat lambs. 
Some price weakness was also apparent 
on aged sheep, while feeding lambs held 
about steady. 

Best fat lambs late last week topped up- 
ward to $16.45, as against $16.15 today. 


some 


THE 





MAXWELL and SON 
Order Buyers 


Cattle, Hogs Sheep and 
Calves 


Buffalo Stock Yards 
BUFFALO, N. Y. 


Phone Jefferson 2302 














Schwartz- 


Feaman-Nolan Co. 


ity Stock Yards 
ity, Missouri 


Offer 


their personal services 
in buying 


Cattle or Hogs 


on order 
for particular Packers 


ansas 
ansas 








NATIONAL PROVISIONER 


LIVE STOCK MARKETS 


Less desirable wooled lambs showed more 
decline than the better grades, while 25c 
represented the maximum loss on choice 
shorn lambs. Best fat ewes again reached 
$10.25 and bulk of fleshy offerings real- 
ized $9.50@$10.00. Practically no wethers 
of any description were offered. 


———fe__- 
KANSAS CITY. 


(Reported by U. 8. Bureau of Agricultural Economics. ) 
Kansas City, Mo., March 6, 1924. 

CATTLE—Limited receipts and broad 
demand were responsible for active mar-. 
kets and sharply higher prices on prac- 
tically all grades of beef steers as com- 
pared with a week ago. Some extreme 
sales were regarded as 50@75c over a 
week previous. Choice handyweights 
scored $10.75, the week’s top, and desirable 
weighty steers topped for this class at 
$10.50, best yearlings resting at $10.25. 

Bulk of the fed offerings sold from $7.75 
@$9.65. Fat she stock closed unevenly 
higher, fed heifers showing the most ad- 
vance. Bull prices were unchanged. 

All grades of veal calves closed dull and 
sharply lower, with top kinds at $9.00, 
while good quality weighty calves are in 
demand at strong to higher levels. 





March 8, 1924. 


HOGS—With smaller receipts prices 
are 25@35c higher than last Thursday. 
The advance has been gradual, although 
packers have been bearish toward all up- 
turns. Shippers are taking out a liberal 
per cent of all weights. Bulk of the best 
weighty butchers today landed from $7.20 
@$7.30 and most of the packing sows sold 
from $6.25@$6.40. 

SHEEP—Receipts of sheep and lambs 
were small again this week and only 
slight changes were registered in price lev- 
els. Lamb prices are around steady, with 
top woolskin upward to $15.75 and the 
bulk of the more desirable grades at $14.75 
(@$15.65. Aged sheep have been in de- 
mand and closing prices are strong to 15c 
higher for the week. Best fat ewes 
topped at $10.00, the majority going from 
$9.25@$10.00. 

a 
ST. LOUIS. 
(Reported by U. S. Bureau of Agricultural Economics.) 
East St. Louis, Ill., March 6, 1924, 

CATTLE—Featuring the cattle trade 
for the opening days of March were light 
receipts, the predominance of lightweight, 
half-fat steers and a general upturn of 
values on all classes except light vealers. 
Compared with a week ago beef steers are 
25@50c higher; beef cows and bologna 
bulls 10@15c higher; light vealers steady; 
other classes 25c higher. 








LIVESTOCK PRICES AT 


LEADING MARKETS. 


Following are livestock prices at five leading Western markets on Thursday, Mar. 6, 1924, 
as reported to THE NATIONAL PROVISIONER by leased wire of the Bureau of Agricultural 


Economics, U. S. Department of Agriculture: 
Hogs (Soft or oily hogs and roasting 














pigs excluded) : CHICAGO. KANSASCITY. OMAHA. E. 8T. LOUIS. ST. PAUL. 
ccnscccccssocesccesece eecveccces $ 7.55 $ 7.30 $ 7.15 $ 7.55 $ 7.10 
BULK OF SALES...........+sseeeees 7.25@ 7.50 6.80@ 7.25 6.75@ 7.10 7.25@ 7.50  6.90@ 7.10 
Hvy. i pe gnnd lbs.), med.-ch...... 5@ 7.52 7.15@ 4 7.00@ 7.15 7.35@ 7.55 7.00@ 7.10 
Med. lbs.), med-ch....... 7 .. 85@ 7.2 6.70@ 7.10 7.85@ 7.50 6.95@ 7.10 
Lt. a (160-200 1 Ibs.), com.-ch...... - 7 3.25@ 7. 10 6.25@ 7.00 6.75@ 7.50 6.75@ 7.10 
Lt. It. (130-160 Ibs.), com.-ch........ . 00@ 7.3: 8. 35@ 6.70 5.50@ 6.70 5.75@ 7.80 6.25@ 7.00 
Packing hogs, — ei baeCohisoes ens 50@ 6.7 6.30@ 6.40 o* 5@ 6.65 6.25@ 6.50 6.00@ 6.50 
Packing hogs, rough............-seeee 6.25@ 6.50 6.10@ 6.30 6.25@ 6.45 6.00@ 6.25 5.75@ 6.00 
Sightr. pigs (130 4 down), med. ch. 4.25@ 6.25 Dae Ga hha cwncues 5.00@ 6.50 5.5 6.25 
Av. cost and wt. Wed. (pigs excluded) 7.33-247 Ib. 6.95-217 lb. 6.93-240 Ib. TOT. “nse weauaek 
Slaughter Cattle and Calves: 
STEERS (1,100 LBS. UP): 
CRICRSD GME GERMS oc ccccccsccccscecs 11.40@12.40 10.25@11.75 10.60@11.75 11.25@132.00 10.00@11.50 
ghee 060s 0s 0800004600000008 10.25@11.50 9.00@10.25 9.50@10.75 10.25@ 11.35 9.00@10.00 
DED: <chtvsusaesbeees oebenes 8.40@ 10.40 7.25@ 9.00 7.50@ 9.75 8.00@10.25 7.00@ 9.00 
DER cnanontdcanseepoeesennsvece 6.90@ 8.40 00O@ 7.25 6.00@ 7.75 6.75@ 8.00 5.50@ 6.75 
STEERS (1,100 LBS. DOWN): 
Choice and prime .............ese5% 1.25@12.25 10.25@11.75 10.50@11.75 11. 00 10.00@11.50 
PPrreeererererer reer eee ree eee 10. 1: 5@11. 40 9.00@10.15 9.35@10.60 > rr 11.25 9.00@10.00 
DEE nedccucssesoenvcssceneseses 8.25@10.25 7.25@ 9.00 7.35@ 9.50 eo 10.15 6.75@ 9.00 
COMMMOR 2 cccccccccvvccccccseseceece 5.75@ 8.40 5.00@ 7.25 5.35@ 7.50 8.00 5 0G 6.75 
Canner and cutter ..........e2.000. 4.00@ 5.65 3.00@ 5.00 3.25@ 5.35 3:25 5.75 3.00@ 4.50 
LT. YRLG. STEERS AND HEIFERS: 
Good to prime (800 lbs. down)...... 9.85@12.00 8.25@11.00 8.60@11.00 8.75@11.50 8.50@11.00 
HEIFERS: 
Good-choice (850 Ibs. up)........... 7.65@10.50 6.50@ 9.50 7.00@ 9.75 d 9.25 6.25@10.00 
Common-med. (all weights)......... 5.25@ 7.65 3.25@ 6.50 4.50@ 7.00 3.50@ 6.50 4.00@ 6.25 
COWS: 
Good and choice .... 6.00@ 7.35 4.75@ 7.00 5.10@ 7.25 ry 50@ 7.00 5.25@ 6.75 
Common and medium 3.90@ 6.00 3.50@ 4.75 3.85@ 5.10 50g 5.50 225g 5.25 
Canner and cutter 2.85@ 3.90 2.50@ 3.50 2.25@ 3.85 350 4.00 2.25@ 3.25 
BULLS: 
Good-ch. (beef yrigs. excluded)..... 4.85@ 6.75 4.75@ 6.00 4.75@ 6.25 5.00@ 6.50 +38 5.25 
Can.-med. (canner and bologna)..... 3.75@ 5.00 3.00@ 4.75 3.50@ 4.75 3.00@ 5.25 3.25@ 4.50 
CALVES: 
Med.ch. (190 lbs. down)............ 8.25@11.25 7.00@10.00 7.25@10.00 7.00@10.50 6.00@ 8.75 
Cull-com. (190 lbs. down)........... 5.00@ 8.00 3.00@ 7.00 4.00@ 7.25 3.50@ 7.00 3.50@ 5.50 
Med.-ch. (190-260 Ibs.)............+. 6.25@11.00 5.00@ 9.50 6.00@ 9.50 6.00@10.25 4.00@ 7.50 
SL, Ge BU, GD). co cccccccecce -00@ 8.75 5.00@ 7.50 5.00@ 7.75 5.00@ 8.00 3.50@ 6.00 
Cull-com. (190 Ibs. up)............. 3.50@ 8.25 3.00@ 5.25 3.00@ 6.00 3.00@ 5.00 2.50@ 4.00 
Slaughter Sheep and Lambs: 
Lambs, med.-pr. (84 Ibs. down)....... 14.00@16.15 13.40@15.60 13.50@15.65 13.75@16.00 13.25@15.25 
Lambs, cull-com. (all weights)........ 11.00@14.00 10.00@13.40 10.00@13.50 10.50@13. 4 10.00@13.25 
Yearling wethers, med.-prime......... 11.25@ 14. 4 10.00@ 13.50 10.50@13.50 11.00@13.7 10.50) 013.50 
Wethers, med.-pr. (2 yrs. old and over) = 7.75@11.75 7.75@ 11.00 7.50@ 11.00 7.50@11. 50 6.75@10.75 
Ewes, common to choice.............. 6.75@ 10, oF > 6.25@ 10.00 6.25@10.00 6.50@ 10.00 6.00@ 9.50 
Ewes, canner and cull................ 275@ 6.75 2.50@ 6.25 2.25@ 6.25 2.50@ 6.50 2.50@ 5.75 
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WHITING & McMURRAY 


Live Stock 
Purchasing Agents 


L. H. McMurray 
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March 8, 1924. 


Long yearlings topped at $10.00; ma- 
tured steers, $9.10; mixed yearlings, $9.00. 

Bulks for week: Steers, $7.00@$8.75; 
light yearlings and heifers, $6.85@$8.25; 
beef cows, $4.50@$5.75; commas. $2.50@ 
$2.75 : bologna bulls, $4.50@$5.0 

HOGS—Diminished receipts a a pre- 
ponderance of pigs caused a two-way mar- 
ket this week. Butcher hogs advanced 
25c, while pigs ruled very dull, light kinds 
sciiing off around $1.00. Top today. $7.55; 
bulk good and choice grades averaging 160 
lbs. up, $7.35@7.50; 130@160 Ibs., $6.50@ 
$7.25; lighter kinds downward to $3.50 for 
medium quality peewees. Packing sows, 
$6.35@$6.40 mostly. Total four days’ re- 
ceipts at 74,000 show a 15 per cent de- 
crcase from a week earlier. Shippers took 
a good share of arrivals, but were less ag- 
gressive than last week. 

SHEEP—Sharp advances of a_ week 
earlier were readily maintained this week 
on sheep and lambs, the latter topping 
every day at $16.00. Most of the good 
lambs were drive-ins from local feed lots. 
Six loads of clippers from this source, av- 
eraging 74@83 lbs., brought $13.50@ 
$13.75. Choice fat ewes brought $8.50@a 
$10.00, according to weight. 

-——— 


SIOUX CITY. 


(Special Letter to The National Provisioner.) 
Sioux City, Ia., March 6, 1924. 

CATTLE—With a showing of 9,200 cat- 
tle here for the half week the trade is 
showing the best tone seen during the late 
winter period. There has been a picking 
up in the demand for all grades of beef 
cattle and prices for all killers, including 
she stock above canners, are 15@25c 
higher than at the finish of last week. 

At these advances the best beeves here 
this week sold at $10.15, the price for 
steers of around 1260 pounds weight. A 
number of sales have been recorded at 
$10.00 including very good yearlings; the 
price indicating that something choice to 
prime would bring well up to $11.00 or 
better. 

Many of the beeves, of course, are 
grades selling between $8.50@9.50, and the 
latter price is buying pretty good kinds 
of beef animals. At the same time some 
of the warmed up killers are running be- 
low $8.00 and down as low as $7.00. 

It is noted that the feeder trade is cut- 
ting in on fleshy warmed up medium 
weight steers to sell between $7.00@7.75. 
Cows and heifers are selling up to $8.00 

‘ev. y ror tancv heifers and $6.00@ 
6.75 bi cows but with bulk of these be- 
tween $5.00@6.50, canners down to $2.25, 
bulls $4.00@5.00 mostly. 

HOGS—With 20,000 hogs today and 
48,000 for the half week the market ruled 
mostly 5c lower today, spots showing a 
10c decline and bulk of late trade at a 
5@10c drop. 

Tops sold at $7.10 and the bulk at $6.85 
@7.05; off quality light and skippy lots 
of heavies from $6.50 down to $6.25. 

SHEEP—tThe sheep market held steady 
but with no prime lambs here, the best 
at $15.15. First clipped lambs of the sea- 
son’s best around $14.25. Little in aged 
sheep coming. 





E. E. JOHNSTON 


Established 35 Years 


Hog Buyers 
Exclusively 


Live Stock Exchange 
East Buffalo, N. Y. 
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OMAHA. 


(Reported by U. S. Eure:.u cf Ayriculiural Economics.) 
Omaha, Neb., March 6, 1924. 
CA'T’TLE—Considerable activity fea- 
tured the trade in most killing classes dur- 
ing the week and prices ruled uenvenly 


higher. In general beef steers and year- 
lings are selling unevenly 25@40c higher, 
fat she stock 35@50c higher, canners and 
cutters and bulls 25c higher; vealers 
steady. 

Killing quality of offerings was some- 
what improved. Top. steers averaging 
1,587 Ibs. turned at $10.90. Numerous 
loads sold at $9.00@$10.25. Butcher cows 
cleared largely at $4.75@$6.00 and fed 
heifers at $5.75@$7.25 at the close. The 
practical veal top was $9.50 on closing 
sessions. 

LOGS—Any concerted effort on the 
part of the local packers to hold hog 
prices down to last week low levels has 
failed to materialize. On the other hand 
outside influences favored sellers in ob- 
taining substantial price gains totaling 
about 30c for the period under review. 
Today’s top was $7.15, with bulk of all 
sales ranging from $6.75@$7.10. Packing 
sows cleared at $6.35@$6.50; stags out at 
$5.00@$5.25. 

SHEEP—Lighter receipts this week 
and broad demand forced values on ,kill- 
ing classes 40@50c higher than week ago. 
Fat wooled lambs represented bulk of of- 
ferings, there being only moderate ar- 
rivals of clipped lambs and aged sheep. 
Numerous loads of light and handyweight 
lambs cleared at $15.35@$15.65. Clipped 
lambs sold upward to $13.20. Light fat 
ewes averaging 105 lbs. established the 
week’s high mark of $10.00. 


eo 


ST. JOSEPH. 
(Special Letter to The National Provisioner.) 
South St. Joseph, Mo., March 4, 1924. 
CATTLE—Cattle receipts for two days 
this week were around 5,600, which was 
500 less than same period last week. 





Order Buyers 


of 
Cattle Calves 


Hogs Lambs 


Henry Knight & Son 


sé a Stock Yards 
Louisville, Ky. 


References: Dun & Bradotreets 
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Bulk of supplies were beef steers and 
yearlings and quality about as_ usuai. 
There was a firm tone to the trade on 
both days and values show an advance 
of 25@35c on better grades, with medium 
kinds strong to 25c up. 

Best steers averaging around 1,000 
pounds sold at $9.90, medium weights sold 
up to $9.80, and heavies reached $9.60. 
Medium grades sold from $8.50 down, and 
bulk of all sales ranged $8.00@$9.25. 

Best mixed yearlings sold up to $8.50, 
with most sales $7.50@$8.00. Demand for 
cows and heifers was good and values ad- 
vanced 15@25c. Choice cows reached 
$7.00, and bulk of fair to good killers 
ranged $4.50@$5.75. 

Canners and cutters show little change, 
sales being largely at $2.25@$3.50. Best 
fed heifers sold up to $8.00, with most 
sales $5.00@$7.50. Bulls show no change, 
sales ranging $4.00@$5.50. Calves were 
slow, weak to lower, a few choice veals 
selling at $10.00. 

HOGS—Hog receipts were about nor- 
mal for two days, totaling around 16,000. 
While the market ruled slow on both days, 
there was an upturn or 15@25c. Choice 
heavies sold Tuesday at $7.25, and bulk 
of sales ranged $6.80@$7.25. These fig- 
ures compare with a top of $7.05 Saturday 
and bulk of $6.60@$7.00. Packing sows 
sold mostly at $6.15 Tuesday 

SHEEP—Sheep receipts about normal, 
numbering around 12,000 for two days. 
Trading in lambs, while slow, was strong 
to 10c higher. Best lambs sold at $15.65. 
with others largely $15.25@$15.50. Few 
feeders sold $14.25@$14.50. Aged sheep 
advanced 25c. Choice ewes sold at $10.00, 
with others $9.25@$9.75. Best yearlings 


sold at $13.00, and wethers $11.00. 


J. W. MURPHY 


OMAHA 


Buyer of Hogs 


on Order 


SPECIAL ATTENTION GIVEN 
YOU WILL BE PLEASED 


6 COMPETENT BUYERS 
7 ASSISTANTS 


We Handle Hogs Only 
Utility and Cross Cypher 
Reference: Any Meat Packer 

















P. C. Kennett & Son 
Louisville 


P. C. Kennett & Son 
Nashville 


P. C. Kennett & Son 
Montgomery 


Kennett Sparks & Co. 
E. St. Louis 


Kennett Murray & Co. 


KENNETT-MURRAY 


Order Buyers — Live Stock 
Offices at Ten Markets 





LaFayette 





Kennett Murray & Darnell 
Indianapolis 
Kennett Colina & Company 
Cincinnati 
Kennett Murray & Colina 
Detroit 
Kennett Murray & Brown 
Sioux City 
Kennett oo Company 
a 
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ST. PAUL. 


(Reported by U. §S. Bureau of Agricultural Eoco- 
nomics and Minn. Dept. of Agriculture.) 


South St. Paul, Minn., March 5, 1924. 

CATTLE—Fat cattle values have sui- 
fered some reaction during the past week 
in spite of the active competition of feed- 
ers for desirable quality material. Long 
finished material has been very scarce, 
practically all offerings showing only a 
short grain ration. 

Steers and yearlings of value to sell at 
$8.00 and above show little if any change, 
but material forced to sell under this leve! 


was discounted unevenly 25c or more since 
last Thursday. All other killing classes 


are moving at present on a slow, steady 
deal. 
HOGS—The hog market advanced 


around 25c the first two days of the week, 


today’s trade ruling steady to strong. 
Compared with last Wednesday, the mar- 
ket averages around 30c higher. Bulk of 


the better grades of butcher and bacon 
hogs averaging mostly from 170 lbs. up- 
ward, cashed at $7.00, less desirable or 
lighter weight offerings sold frequently at 
$6.90@$6.95. Packing sows were most 
common at $6.00, and weighty slaughter 
pigs from $6.00@$6.25. Receipts for the 
week to date total 53,700, compared with 
53,200 last week and 41,300 corresponding 
period last year. 

SHEEP—Fat lambs have encountered a 
loss of around 25c since last Wednesday, 
best fed westerns offered today realizing 


$15.00. Native lambs sold mostly at 
$14.00@$14.50, culls $10.50@$12.00 and 
heavies at $13.00@$13.50. Sheep are 


strong to 25c higher, best light fat ewes 
selling at $9.50, bulk of light and handy- 
weights turning between this price and 
$9.25. 


o 


Jo —- 
SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the fol- 
lowing centers for the week ending March 1, 1924: 

CATTLE. 


Week ending Cor. week 


March 1. Prev. week. 1923. 
BED sc xcscbasese sound 8,583 38,290 28,694 
Kansas City .......... 22,324 22,058 23,821 
Dh. estsagthsesepesn® 18,794 18,361 18,089 
ee Ws BUD sccccect 13,843 10,822 10,326 
ie . ssscecesscess 7,461 7,126 9.043 
Pt Se scspbesestes 7,433 7,707 6,699 
eer 783 ll lee 
Sr SED scvessesken 3,380 a 8=— ss eiabee 
PD ss cinsussnsie 2,222 2,075 2,188 
en psSebinecse es 2,349 1,940 2,008 
DE cosssasokbenvas nn 471 564 1,431 
New York & Jersey City. 7,648 9,868 9,978 
Oklahoma City ......... 3,739 4,142 5.969 
HOGS. 

SN Sos bccbavunsseen 169,100 184,452 147,800 
De [EN o6tensscseer 6,066 42,394 61,295 
a 67,272 81,415 53,808 
East St. Louis ........ 8,622 53,708 47,102 
i an sacesenesrcs 33,639 39,191 , 603, 
PT: »ithebcens ee 43,020 45,612 42.965 

i TbseEp b¥be vise eee 13,913 11,652 20,199 
PEL bobo pe s00sss0 0st 20,417 15,612 
>}... eee 9,695 9,364 10,100 
Philadelphia ........... 27,308 21,578 24,829 
Indianapolis ............ 29,018 22,466 24,970 
CGS ho deGek ha can ae 18,600 14,237 23,767 
New York & Jersey City. 45,489 66,544 57,657 
Oklahoma City ........ 5,487 6.929 12,528 


Chicage 
Kansas 
Omaha 
East St. 
St. Joseph 
Sioux City 
Cudahy 
Fort Worth 
Philadelphia 
Indianapolis 
boston 3. 
New York & Jersey City. 37,534 
Oklahoma City 





BRECHT SAUSAGE MACHINERY 

The Brecht Company, St. Louis, through 
their Chicago representative, Mr. F. S. 
White, sold a complete sausage machinery 
outfit to the John P. Harding Market 
Company, 728 W. Madison St., Chicago, 
Ill. Mr. Harding has a number of coffee 
shops in the loop district and intends 
branching out into the provision business. 
The machinery is of ‘the latest design and 
each unit has individualized motor drive. 
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PACKERS’ PURCHASES. 


Purchasers of livestock by packers at principal cen- 
ters for the week ending Saturday March 1, are re- 
ported to The National Provisioner as follows: 


CHICAGO. 

Cattle. Hogs. Sheep. 

Dee AE OS. .dssecssccnscenes 5,619 15,500 12,809 
DOMED, on sccecncewsecsnes 6,705 19,300 18,970 
a ee ren 5,250 16,200 7,962 
SC SPP 6,129 12,800 3,218 
Anglo Amer. Prov. Co, ....... 578 8,200. ..... 
i es EE 205.0 cannons vs BO BERD cccce 
Libby, MeNeill & Libby ...... eae 
Brennan Packing Co., 7,400 hogs; Miller & Hart, 
5.400 hogs; Independent Packing Co., 4,900 hogs; 


Boyd, Lunham & Co., 9,900 hogs; 
& Provision Co, 20,500 hogs; 


hogs; others, 31,200 hogs. 
KANSAS CITY. 














Hogs. 


35,623 


Hogs. 
22,389 
24,734 
9,525 
13,236 
20,314 


rm) ee a ae ae 
edegWe © es we ee te we Poe 
MMe ccs set sess 
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Hogs. 
7,806 
12,051 
- 215 





41,075 


Hogs. 
16,488 
8,361 
8,588 
15,322 


48,759 





Hogs. 

27,499 

25,281 
353 


1 
33,747 
88,881 





Hogs. 
25,380 
37,707 
4, 646 


Cattle. Calves. 
Apemeet & De. .vccces 2,977 636 
Cudahy Pkg. Co. ...... 2)767 1,590 
Fowler Pkg. Co. ...... 623 + 
a eee 3,075 1,051 
Beet GB OO, wccccccese 3,682 1,215 
Wilson & Co. ......... e348 257 
Local butchers ......... 597 170 
WE Gesutesnsesesee 17, 17,069 4,923 
OMAHA, 
Cattle & 
Calves. 
Armour & Lt Ghbsed-cae eeaeens 3,422 
Cee Tee OO. cc ccccccscees 5,221 
0 eS ey 1,177 
SS ree 3,207 
DE MEUM, Swccvovccsssnesst 5,270 
M. Gilassberg ....ccccccccccece 5 
Hoffman Pkg. Co. ............ 67 
Mayeroovich & Vail .......... 55 
Mid-West Pkg. Oo. ......... 63 
Omaha Pkg. ©0. ........00. 52 
John -Roth & Sons ........... 126 
South Omaha Pkg. Co. ....... 94 
Lincoln Pkg. Co. 311 
Nagle Pkg. © 19 
Sinclair Pkg. C 57 
Wilson Pkg. Co TA 
Ul ye 
errr 
Kenneth Murray a: aseseke 
CURIE cccccccccccnvcccsccccece 
re ee eT rere 19,910 107,239 
ST. LOUIS. 
Cattle & 
calves. 
Armour & C0. .......ccscccces 3,037 
BEE B GO. ccccccccccccccves 2,198 
DieES GB OB. ccccccccccsscccnes , 732 
St. Louis Dressed Beef ...... 1,081 
Independent Pkg. Co. 891 
East Side Pkg. Co 707 
Heil Pkg. 33 
American Pkg Co 69 
Krey Pkg. Co. 70 
Sartorious 11 
DEE, SdieSidene s+ csn5oeeaninenne 153 
BE kc edicnuseccecescbcseves 16,904 
ST. JOSEPH. 
Cattle. Calves. 
DURTE BOO, oc cccccssies 2,923 40 
Armour & Co. ......... 1,579 333 
ee eae 1,546 449 
SEE we-seuedswacscnne 3,939 316 
PD <adercindecsegns 9,987 1,638 
SIOUX CITY. 
-_.., Calves. 
240 
200 
55 
81 
7 
93 36 
Eastern pac kers 2,022 1 
MEE 6600 5.904 00000 9,413 570 
ST. PAUL. 
Cattle. Calves. 
Armour & ©O0. ....2.0. 2,492 4,343 
Hertz & Rifkin........ 201 64 
Katz aes as 830 119 
Swift & Co. 000 3,008 6,707 
SED. -inbboss sree secus 404 812 
DE cep ss kcbase saws 7,600 12,045 


OKLAHOMA CITY 












Cattle. Calves. 
arts 1,038 868 
NE EE Eoctcoscews 960 776 
SEE -bssrudcdenc ba<e 80 17 

eres | | 
WICHITA. 

Cattle. Calves. 
Cudahy Pkg. Co....... 674 534 
ee ee ED, oo cts0 abe 300 
local butchers ........ 158 

NE 54 dba ctnsdaced 1,132 534 
DENVER. 

Cattle. Calves. 
Bwiht & O0...60+% o> a 28) 
Armour & Co........ 645 74 
Blayney- -Murphy 332 oes 
Miscellaneous ......... 450 $8 

DG - caseeses 000s DD 59 


Hogs. 
8,280 
6,081 


14,311 


Hogs. 
4,437 
5,168 

973 
1,100 


11,678 


Western Packing 
Roberts & Oake, 6,700 


Sheep. 
440 





Sheep. 
11, ‘461 


4,380 
10,713 





34,495 


Sheep. 








Sheep. 
2,332 
1,583 
2,371 
6,286 





Sheep. 
608 
2,171 
2,869 


Sheep. 
24 


1,593 
641 


3,945 
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INDIANAPOLIS. 
Cattle. Calves. Hogs. 
Eastern Buyers ........ 3, 26,725 
Mammen & Oo. ...0<cccecs a3 938 732 
EE errr rr ieee 4, 333 
ee, EE. GDR. wcccceves 1,460 244 2;029 
Armour & Co. ......... 146 , | UW a 
Hilgemeier Bros. ....... 3 Dede 958 
ee 202 16 ‘ 
| } SE eee 141 . 522 
Schussler Pkg. Co. ..... V7 ee 401 
Meier Pkg. Co. ........ 69 10 306 
Indianapolis Prov. Co. Se ae 479 
Wabritz Pkg. Co. ... 28 72 han 
Riverview Pkg. Co. tales ee 327 
Miscelalneous .......... 268 115 358 
PPS errr cry 6,482 5,196 54,448 
CINCINNATI. 
Cattle. Calves. Hogs. 
E. Kahn & Son....... 681 175 
Kroger Groc. Bak. Co. 361 39 
©. A. Wemend....scoses 86 63 
Hus Juengling ........ 197 104 
Schroth Pkg. Co....... 19 aan 
H. H. Meyer Pkg. Co.. 40 
J. Hilberg & Son...... 163 
W. G. Rehn & Son.... 160 
Peoples Pkg. House Co. 49 122 
J. Bauer Meas sees 59 hee 
A. Sander Pkg. Co ee 
J. Vogel & Son........ 
J. Hoffman & Son..... 
Iohrey Pkg. ©o0........ 
Ideal Pkg. Co 
ern 
Schlacter & Son....... 
MIL. acaneueeeesennn 1,816 516 
RECAPITULATION. 
Recapitulation of packers’ purchases by 


for the week ending March 1, 1924, 


CATTLE. 











1924. 


Sheep. 
332 
696. 

"102 
10 


1,165. 
Sheep. 
121 
33 


“2 


market 


with comparisons: 


Week ending P rev. Cor. week, 
March 1. week. 1923. 
CES ones us ce40e ens a ee 28, 694 
ames OM osecesecss- 17, 068 17,905 
COURBER. occ ccsnccecesecss 19,910 31,908. 
i. MOONE éesencesus 16,904 17,831 
Se rr 9,987 11,480 
_... oo 9,413 6,414 
Oklahoma City ......... 2,078 3,367 
Indianapolis .......ccese 6,482 4,851 
CO eae 1,816 1,305 
DR: Ssielesanuke’: «sea 2,034 
MPMOREEN. ois 2 Gaisaacw von s 1,132 902 
Denver ....seeceeceesees 2,240 1,963. 
ee rT ree 7,600 6,317 
HOGS. 
Week ending Prev. Cor. weck, 
March 1. week. 1923. 
Peer rrr 169,100 200,500 147,800 
Kansas City es OY | magia 60,669 
DE i cnsvinkenes eves 98,106 87,704 
Seer 90,320 63,572 
St. Joseph 56,940 58,260 
Sioux City ,401 461 
Oklahoma City 6,929 12,582 
Indianapolis 40,726 33,709 
Cincinnati 18,979 9,706 
So ee ee 10,356 9,885 
i rrr Ts 1,338 10,109 
Fare 16,829 8,152 
is SN wasebsrwseesers 91,502 66,435, 
SHEEP. 
Week ending Prey. Cor. week, 
March 1. week, 923. 
BOND  cousssseaweeans 42,959 48,755 37,529 
Kansas City ........... , ere 21,079 
reer 34,495 40,557 66,443 
ns MEE wasassinaas wine < 4,108 5,282 5,664 
_ || re 22,131 28,399 31,0383 
eae 6,286 3,863 2,890 
Oklahoma * city sthbweer 2 23 80 
ee 1,165 513 572 
to ee rie 336 117 438 
DEED. snes eviwss espans V7 365. 
EE “seessenne eden se 1,009 1,130 253 
|, Bra 3.945 4,304 4,924 
i MM wiewswnnueenae 2,869 4,424 3,433 


CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock at 
leading Canadian centers for the week end- 
ing February 28, 1924, with comparisons: 


BUTCHER STEERS. 
200 Ibs. 
Ww 


1,000-1, 





ee 
ended 
Feb. 28 
ES ee eee 8.00 
SnD CD is vcesew ee wes 7.00 
BOMITOR] (1) .ccecscscecccs 7.00 
| 6.50 
Ts MPC eee 6.25 
Ete 6.00 
VEAL CALVES. 
Toronto 
Montreal 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Toronto 3 
Deeeenn AW) cscwsseseves 9.00 
BEOENORL {9B) c.c0cewevcecsee 9.00 
PE ~6sssneshese sence 8.08 
Te .iscenséu Cesk es seen’ 6.87 
a eee 7.40 
GOOD LAMBS 
DED: spews op snene oe eneen -00 
DEORE CD cccccceccccce 12.00 
Montreal (HB) ..ccccccscce 12.00 
DT 5 von eyas vee os04r 12.00 
| RY rrr rir ts 12.50 
SE - cuepochecdeweness 12.00 


Same 
week 
1923. 
$ 8.00 
6.75 


Week 
ended 
ve b. 21 


NAROHO — ATs 
SSBaaR S83 


BBiEBE 
SRSsSss 
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HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 

PACKER HIDES—No movement re- 
ported in packer stock. Owing to a fur- 
ther decline in frigorifico steers many 
buyers are expecting easier packer rates. 
Killers are not inclined to consider easier 
rates than previously talked. Natives are 
available down to 14c; Texas and butts 
sold at 13c and Colorados 12c; branded 
cows nominal about 10c; heavy cows 
11%c; lights 1lc asked; native bulls 10c; 
branded bulls 8-9c; small packer hides 
llc nominal. 

COUNTRY HIDES—Slow. Business 
relatively quiet late in week but trading 
has been of good proportions until this 
time, at 10@10%c range on the lights and 
8@8'4c on the heavier goods. Tanners are 
becoming timid again, especially in view 
of the further decline in frigorifico stock 
and they want to watch developments or 
else get material at easier figures. Sellers 
for the most part claim prices are as low 
as they can consistently go and maintain 
operations in the originating sections. 
Therefore, many of the larger distribut- 
ing dealers are not inclined to make offer- 
ings. This is declared to be a noticeable 
feature of the market—the smallness of 
the available offerings. All weight hides 
in the originating sections are variously 
priced. Some Michigan heavy average 
all weights are priced at 834c and up to 
9c is asked for material in good quality 
of fairly light average and free of grubs. 
On mixed quality stock 8%c is quoted 
delivered basis for grub free and 8c for 
the grubby lines. Heavy steers are fea- 
tureless and nominal at 10@10%c; heavy 
cows and buffs are quoted at 8@8'%4c 
range as to qualities with business in this 
range as to grub content. Extremes are 
listed at 10@10%c paid; outside for grub 
free and also for lots carrying 5% grubs 
this week. Material running 15@20% 
grubs sold at 10%c and stuff 15@25% 
grubs moved at 10c. Branded country 
hides are quiet and quoted at 7@7'4c flat 
nominal for mixed descriptions. As a 
rule nothing is offered at such levels, most 
sellers talking approximately 8c flat here. 
Light average stock is valued at 814@9c 
as to descriptions; bulls 714@73c last 
paid and nominal for country run; coun- 
try packers quoted 8%@9%c;_ glues 
5Y4@6c. 

CALFSKINS—Waiting. Killers as a 
rule are pricing their February stock at 
23c but one seller is reported willing to 
consider a bid of 22%4c on one car of such 
salting. Tanners are not keen to operate 
as they view the rather large unsold 
stocks as indicative of no shortage, espe- 
cially in view of the pending spring run. 
Foreign interests are looking around the 
market for skins today but nothing has 
been reported sold. Offerings to such 
outlets at 22c for skins are noted. City 
calfskins are available at 2lc with a_bid 
it is said but tanners are passive. Out- 
side cities are listed steady at 18@20c 
from first salt and resalted lots are quoted 
at 16@18c as to descriptions; countries 
l5c; deacons $1.20@1.30; slunks $1.60 last 
paid and nominal; kipskins are very quiet. 
Packers talk 19@20c and tanners feel that 
such rates are too high by several cents 
in view of the situation in light native 
hides. City kipskins 18c last paid; out- 
side lots down to 13c asked. 

MISCELLANEOUS MARKETS—Dry 
hides are unchanged at 15@17¢c; it is said 
that several outside parcels sold to larger 
dealers in the past week but details are 
unknown. Horse hides are salable at 


$4.50@4.75 for good mixed and asking 


1ates up to $5.25 are noted in this market. 
Renderers are quoted at $5.00@5.50; 
packer pelts sold at $3.25@3.45 and offer- 
ings at $3.50@3.75 are noted; shearlings 
list at $1.15 with stocks small and slaugh- 
ter likewise. Dry pelts 25@30c nominal 
with stocks meager. Pickled skins quoted 
$6.50@9.25 dozen; hogskins 15@25c 
strips 4@5c asked. 
New York. 
PACKER HIDES—Quietness continues 


the ruling future. Sellers appear willing 
to listen to reasonable bids but feel that 
owing to the sold up position of most se- 
lections, prices should not decline to the 
extent of the western lots or the frigor- 
ifico stocks. Pending a resumption of ac- 
tive interest by domestic buyers, quota- 
tions are difficult to give with any degree 
of accuracy. Natives are considered at 
13@13Y%c; butts 12c; Colorados llc; cows 
10c; bulls 9@9%c. 

SMALL PACKER HIDES— Eastern 
small packer stock has been sluggish on 
account of the packer situation not being 
concretely established. All weight cows 
and steers of seasonable slaughter sold at 
10%c which is considered top value and 
steers alone in all weights made 11%c; 
heavy weights quoted about 12c. 

COUNTRY HIDES—The tendency 
among buyers is to wait and watch, pick- 
ing up only such lots as have the ap- 
pearance of real bargains. Offerings in 
the aggregate from all sections are noth- 
ing large and for the most part steady to 
strong levels are asked. Light hides are 
still the center of attraction. Sales of Penn 
and good mix west slightly grubby light 
hides are reported at 10c with strictly grub 
free topping 10%c. Sales carrying 5@10 
per cent grubs noted at 10%c in the past 
few days. There is very little business 
reported in southern hides and the tend- 
ency is declared easier. Light hides of 
middle and far southern description are 
listed at 9@9'4c flat basis. Eastern all 
weight hides are selling in a limited way 
at 7'44@7%c flat, and generally in smaller 
parcels. Western lots of all weight hides, 
carrying a percentage of brands are selling 
at 7c flat f.o.b. Texas light hides, mixed 
natives and brands quoted up to 9c flat 
asked. Middle and heavy weight hides are 
quoted 2c discount. 

CALFSKINS—Foreign and domestic 
buyers recently took 20,000 N. Y. calf- 
skins at $1.90@2.43@3.40 and kips at $3.75 
@4.75. Outside skins are steady at 10-30c 
each less as to lots. Foreign skins con- 
tinue firm in tone with little stock moving 
this way. 

FOREIGN WET SALTED HIDES— 
With the commencement of Lent and the 
conclusion of the holiday season opera- 
tions in frigorifico hides are expected to 
be resumed. The undertone to the market 
is declared to be steady to strong with un- 
sold holdings again approaching the hun- 
dred thousand mark. Killers continue to 
talk sales rates of $41.00 for Argentine 
varieties and $43.00@43.50 for the Mon- 
tevideo and Uruguayan descriptions. 
These prices are quoted at 15%c and 16%c 
landed New York basis. Cows were re- 
cently sold at 125c. Operators are in- 
tensely interested in learning just what 
price next operations will show. Europe 
has not been very interested in material, 
even at the declines and sellers for the 
most part count upon such support to soon 
become evident and steady the situation. 
Type hides have remained sluggish for 
some time now. Spot hides are consid- 
ered steady. About 2,500 wet salted Tam- 
picos sold at private terms, details being 
withheld. 
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AMERICAN MEATS IN SPAIN. 


Spain is a good market for American 
hog backs and sausage casings. A great 
deal of American bacon has been brought 
in from France during the past two years, 
as well as American lard and hams from 
England, there being a prohibition against 
the direct importation of American leaf 
lard into Spain. The Spanish pork indus- 
try is an important one, but the hogs are 
butchered too fat to yield a desirable side 
of bacon, and also the sides are not prop- 
“_ cured, according to American meth- 
ods. 

The customs tariff is almost prohibitive 
against bacon and hams, although most of 
the British York hams consumed in the 
country are American and some cured 
hams still enter the country from France 
and England. Charles H. Cunningham, 
commercial attache at Madrid, Spain, re- 
ports to the Department of Commerce 
that, although the Spanish taste is unfa- 
vorable to frozen or chilled meats, the es- 
tablishment of a _ refrigerating plant in 
Barcelona is contemplated. It is then ex- 
pected to import quantities of frozen 
meats from the Argentine. 

This activity may be regarded hopefully 
by American meat packers, who also have 
their establishments in South America, 
ana if this enterprise is carried out it will 
lead to the education of the Spanish taste 
for frozen meats, thus preparins the mar- 
ket for the products of American estab- 
lishments. It is inevitable that the cus- 
tom of eating frozen meat will ultimately 
develop in Spain, as the Spaniards are 
great meat eaters and the supply of cattle 
is fast becoming insufficient. 

~<a 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for the 
week ending March 8, 1924, with com- 


parisons, are as follows: 
PACKER HIDES. 
Week ending Week ending Corresponding 


Mar. 8,’24. Mar. 1, ’'24. week, 1923. 
a A native 


Rete aera 174% @18e 17% @18c 22@23¢ 
H : a 9 y native 
SUED <ssaces @l4c @l6c 19@20c 
Heavy Texas 
MD  canceus @l13c @l5%e 17%@18e 
Heavy butt 
brande 
eee @138c @15%c 17%@18e 
Heavy Colorado 
ee Ee @12¢ @l4%c 16%4@lic 
Ex- —— Texas 
ee @lic llc 12% @13c 
oueden cows. @10c 11 lly%c 12%,@I13c 
H = = od ¥ native 
aeéeteve @ll%c @12%c 16@164c 
L T; g m4 t native 
COWS ....000. @llc @12c 14@14\%e 
Native bulls @10c @lic ae l4c 
Branded bulls. . 84 @9e 9 10c 12¢c 
ne cooned 12214 23¢ 22 23c is 18%4c 
TEED 6 ccscecacee 19¢ 19¢ 17 17%4c 
Slunks, regular 1.60 1.60 1.25@1.40 
Slunks, hairless 40@50c 40@50c 35@T5e 


Light, Native, Butts, Colorado and Texas stews le 
per lb. less than heavies. 
CITY AND SMALL PACKERS. 


Week ending Week ending Corresponding 
Mar. 8, ’24. Mar. 1,'24. week, 1923. 


Native na 

wh KA seaes 11¥@lL2e 114%@lL2c l4c 
Bulls, native ..10 101%4c 10 10%4c 12¢ 
branded hides .10 10%4c 10 10%c @i12c 
Calfskins ...... 21 22c 20 21c 18 18%c 
AMD eccatcccacs 174% @18%e %@18c 17 17%e 


Pp , 
Light calf ....$1.50@1.60 $1.50@$1.60 $1.30@1.35 
Slunks, regul ar. $1.50@1.60 $1.50@1.60 $1.00@1.10 
Slunks, hairless 

WO. ZX cscese 35 @40c 35 @40c 35 @i0c 

COUNTRY HIDES. 


Week ending Week ending Corresponding 
Mar. 8, ’'24. Mar. 1, ’24. week, 1923. 
10¢e 9 10c 








Heavy steers .. 9 @ 124% @13%e 
Goa? cows ... 8 é swe § g see 2 Giss 
DN «can geeeuse c c 
Extremes ..... 10 @10%e 10% ae 124% @13%e 
a eeedaesia’ 7% % Tse 10 1oite 
Branded .. @ Cc c Cc 
Calfskins . S182 i Sige 15 16c 
eee 2 @13¢ i @isc 13 @l4c 
Light calf ....$1.40@1.50 $1.40@1.50 $1.10@1.20 
Deacons ...... $1.20@1.30 $1.20@1.30 35 1.00 
Slunks, regular.$1.00@1.10 $1.00@1.10 $0.60@0.75 
Slunks, hairless.25 @30c 25 @30e 25 @30c 
Horsehides mj 00 _— 50 $4. os Baie 50 $4. 13 Gave .00 
Hogskins ......2 
cmarekr, 
Week ending Week ending 
eBek Wiebe 

I e CROPS wc cccccccces 
Small Bn MR ach ace.dawasee 3.15@3.40 3. 3.40 
Packers, qheartings ace 1.15 1.15 
Country pelts ..... .» 1.75@2.25 1.78@ 2.25 
NEN MR Sr achaacceuesee 28@3ic 28@3lc 





ICE 


ICE NOTES 
The Michigan Artificial Ice Products 
Co., of Detroit, Mich., contemplates the 


erection of an artificial ice plant and cold 
storage establishment at Three Rivers, 
Mich. The new plant will cost in the 
neighborhod of $35,000 or $45,000. 

The Central California Ice Co. of Fresno, 
Cal., will erect an ice manufacturing plant 
at Selma, Cal. 


\ new cold storage project, which it is 


roughly estimated will involve an expen- 
diture of more than $200,000, is in the 
course of formation in California. The 
project will involve the possible enlarge- 


ment and improvement of the Pajaro Val- 
ley Cold Storage plant, Watsonville, Cal., 
and the organization of a new corporation 
to erect a large co-operative plant. 








THE NATIONAL PROVISIONER 


March 8, 1924 


AND REFRIGERATION 


Work on the new cold storage plant at 
seaumont, Cal., is expected to begin soon. 

Construction of the new Mount Vernon 
Ice Co., Mount Vernon, Wash., has com- 
menced. The new establishment will have 
a cold storage capacity of 100 tons of ice, 
with machinery and other equipment for 
200 gallons of ice cream daily. 

The Superior Ice and Fuel Co., Duluth, 
Minn., was damaged by fire recently to 
the extent of $4,000. It is reported the 
warehouse at the corner of Winter St. and 
Cumming Ave., was completely destroyed. 

Construction work on the new ice plant 
at Piedmont, Ala., is nearing completion. 

McKenzie, Tenn., is to have an up-to- 
date ice and refrigerating plant, which will 
cost in the neighborhood of $65,000. 

A new ice company, to be known as the 
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The conditioning of air in connection with ventilating 
systems in modern packing and cold storage houses means 
more than is generally supposed. 

By use of Webster Air Conditioning Systems the foul, 
moist air in packing houses is replaced with air that is 
not only purified, but also at the required temperature and 
humidity. This enhances comfort, and efficiency of em- 
ployees and insures a uniform prime product made under 
the most sanitary conditions. 

In cold storage houses air conditioning systems constantly 
supply pure air and maintain the temperatures and humidi- 
ties necessary for the proper storage of meat and poultry 
products, fruits and vegetables. 

Air conditioning is an advanced step in ventilation and when 
applied by those who have experience and have made a 
study of its application in this field, satisfactory results 


We install complete systems for every service; results 


“The Successful Systems are Webster Systems” 
No. 4 


Send for literature. 








AT 


MOSPHERIC CONDITIONING CORPORATION. 
LAFAYETTE BUILDING, PHILADELPHIA.” 


MONADNOCK BLOCK,CHICAGO. 











derful record. 








Have You a 
Refrigerating Problem? 


Our expert Engineers can be of 
great help to you in solving your 
Refrigerating problems. Years 
of experience are at their call— 
and you will get the benefit of 
this experience, without obliga- 
tion. 


“Sterling”? Mechanical Refrigeration 


“Sterling” Installations have an enviable reputation for their 
economy, efficiency and durability. ; i 
mechanical features to be found only in “Sterling” Equipment 
and the unusually high grade workmanship and material enter- 
ing into “Sterling” manufacture are responsible for this won- 


And the several distinct 


Write today for full information—and catalogs, without obligation 


United Iron Works, Inc. 
Kansas City, Mo. 
Sales offices in principal cities 











De Lashmutt Ice Service, will be erected 
at W. 311 Second Ave., Spokane, Wash., 
in the near future. 
eee 
TEMPERATURE CONTROL. 
(Continued from page 22.) 

selves often appear to have a softening 
effect upon the scalding water. We no- 
ticed this not long ago, at the plant of a 
very efficient small pork packer. Only 
very hard water was available, and the 
scalding water was not treated to soften 
it. The first hogs to go through the tub 
were very poorly cleaned, but after that 
every hog showed improvement, and be- 
fore long very little was left to be de- 
sired. The hogs themselves had done it, 
soméhow. 


Temperature Control the Main Thing. 


But the other considerations of good hog 
scalding practice make proper temperature 
control of even greater importance. The 
superintendent who KNOWS that his tem- 
peratures properly controlled does 
away with the chief cause of trouble and 
is in much better position to fix the re- 
sponsibility for improperly-cleaned hogs. 

If his scalding tub is long enough, and 
the hogs are being given plenty of time, 
and his water is soft, the superintendent 


are 


can quickly check up by watching to see 
whether or not. his hogs are being kept 
properly submerged. 

If they are properly submerged, and his 
trouble still continues, he KNOWS then 
that the trouble is in his dehairing ma- 
chine. He then checks up to see if the 
beaters are in good shape, and if so he 
knows that his troubles are mechanical, 
and checks it straight up to a machinist. 

3ut if his temperature control is irregu- 
lar, he has that to face and fight from the 
very start. He cannot tell whether it is 
one cause or another, and this causes him 
to guess instead of going to work intelli- 
gently to remedy the trouble. 


Other Points That Need Watching. 

In the preliminary washing of hogs prior 
to killing, temperature regulation is also 
of the utmost importance. This washing 
temperature should be about 95 degrees, 
and any marked variation in temperature 
will cause distress to the hog, and will 
injure the meat. 

In washing the hogs after killing, a 
juke-warm water is desirable. Best results 
come from a temperature of approximately 
100 degrees, and this can be easily main- 
tained by the use of a regulator. 
is just as important 
that a proper temperature shall be used, in 
order to comply with the government reg- 
ulations, and to save the cost of excess 
temperatures. 


Instruments to Be Used. 


In sterilizing, it 


Manufacturers of thermometers and 
temperature regulators are producing in- 
struments especially to meet these require- 
ments. 

For the open tank, an ordinary thermo- 
static regulator such as is applied to open 
heating is used with success, the bulb of 
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new Catalogué—No. 
interesting 74 pages of 
have ever read with re- 


productions of doors, blue-prints 
of construction details and tables 


will want this as a guide in or- 
dering the necessary doors dur- 
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Service. 


Thousands of Jamison Doors in Stock 
for Immediate Shipment 





HIS is the season of the year when cold-storage plant owners take in- 
ventory of their plants—check up on the equipment in condition—and 
plan their replacements. 


When you have taken full stock of the necessary repairs that must be made 
to maintain maximum plant efficiency, you want the work of replacement 
done without delay. You want action! You want service! 


That’s what we’re long on—SERVICE. The photo above gives you just 
a slight idea of what we mean. In it, you see a corner of our stock-house 
filled with thousands of standard sizes of Jamison Doors ready for immediate 
shipment. Carrying of this large stock saves you ten days to two weeks time, 
as shipment will be made the same day your order is received. 


In ordering, simply give number of the doors wanted as listed in the “Stand- 
ard Sizes” tables in our catalogue. A Weekly Stock List is issued giving 
the quantity of each type and number in stock. This will prove invaluable 
and we suggest that you let us place your name on our mailing list to re- 
ceive it regularly. 


JAMISON COLD STORAGE DOOR CO., 
Hagerstown, Md., U. S. A. 


nison, Doors 
ff eats 
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the thermostat being immersed in the 
water as far above the bottom and as well 
into the tank as is possible, so as not to 
interfere with the travel of the hogs. 

A regulator installed on 
the water line, so that a constant level of 


can also be 
water in the tub may be maintained, and 
the entire operation automatic. 
The moving of 
hogs in the tank creates such an agitation 


may be 
constant dropping and 
that a uniform temperature within one or 
two degrees may be maintained through- 
out the vat. 

Control Heating Tank or Mixer. 


Regulation of the water for the dehair- 
ing machine, for washing or for sterilizing, 
may be accomplished by the installation of 
a control-heating tank. With this tank 
temperature control and the water supply 
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may be regulated in the same manner as 
described in the case of the hog-scalding 
vat. 

But a far simpler and more satisfactory 
arrangement is a direct thermostatic steam 
and water mixer, whereby cold water and 
high pressure steam may be mixed directly 
without any control tank, while maintain- 
ing a temperature constant within one or 


two degrees. 
Another Method of Control. 


A method which is gaining considerable 
headway in the better control of the tem- 
perature of the water in the dehairing ma- 
chine, is to install a centrifugal pump in 
a side room close to the dehairer. The 
thermostatic regulator is located in the 
discharge from the pump in the direction 
of flow, and a steam regulating valve, 











HOUSANDS of York Machines 
themselves, 


before shipment. 


operator. There is 


YORK = bd - ~ 









The Key that 
Unlocks the Door 
to INCREASED PROFITS 


have paid for 
and are now earning substantial 

dividends for their owners. These machines are 
designed for service, built of the best materials for 
the purpose, thoroughly tested and rigidly inspected 
They are self-contained, require 
very little attention and do not require a skilled 
probably no other equipment 
yeu can buy that will be a greater help in increas- 
ing yeur profits than a York Refrigerating Machine. 


YORK MANUFACTURING CO. 


(Ice Making and Refrigerating Machinery Exclusively) 
PENNA. 
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operated by the thermostat, admits steam 
to perforated pipes in a mixing chamber 
béfore the water is passed to a header, 
from which it sprays over the animals. 
Two strainers in parallel are placed in the 
water line to prevent hair passing to the 
pump. 
Can’t Afford to Guess Any More. 

The day of guess-work in the modern 
meat packing establishment is past. 

The demand for a uniform product ne- 
cessitates absolute control of operations. 

Over-scalding or under-scalding means 
cut and mutilated skins, extra rail expense 
and labor, 
goes on just the same, and waste of steam 
and water. 

The progressive superintendent will be 
sure of his temperature at all times, and 
thus be master of the situation when kill- 
ing floor troubles arise. 

The efficiency of a superintendent de- 
pends largely upon his control of any situ- 
ation that may arise, and his ability quietly 
to determine the source of troubles in his 
plant. 

Temperature control gives him a mas- 


delays while the gang time 


tery that goes a long way towards promot- 
ing plant efficiency. 

[EDITOR’S NOTE.—The next article in 
this series will discuss “‘Temperature Con- 
trol in the Smoke House.’’ Watch for it!] 








JOHN R. 


Glenwood Avenue 
West of 22nd St. 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


LIVEZEY 


PHILADELPHIA, PA. 





Temperatures! 


Do you watch them 

In the hog scalding vat? 
“ “rendering kettle? 
lard tank? 

ham boiling vat? 
sausage kitchen? 
smoke house ? 
meat cooler? 
tank room? 


Or in a dozen other places in 
your plant? 

If you do not, you are losing 
money every day. 

Send a 2-cent stamp to THE 
NATIONAL PROVISIONER, Old Colony 
Building, Chicago, for a copy of the 
first article on “Temperature Control 
in the Meat Plant,” which appeared 
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INSULATION 22:5 


INVESTIGATE THE IS YEARS GOOD RECORD 
\Manuractureo AppuieD AND GUARANTEED By. 











207 E. 48rd St. 


Freezer and Cooler ROOMS Provision “trace 
speciatists a CORK INSULATION 
Morrow Insulating Co., Inc. ‘ew vor« 


Details and Specifi- 
cations on request 








in the issue of January 26. 
Bulletin No. 48 FREE 
shows how to end 
your August door troubles—and 
all others—by using Stevenson's 
“Door that cannot stand open” 
No stubborn resistance to kill speed. 

With port for overhead track—or without 


Stevenson Cold Storage Door Co. 
Chester Penna. 

















CcOoORK 


INSULATION 


Supplied or Erected Complete | 


Correspondence Solicited 


UNITED CORK CO.’S 


St. Louis Office: 


50 Church Street 
NEW YORK 


1420 No. Broadway 
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Prompt Year-round Daily Distribution 
Remains Profitable With This Garford 


THE NATIONAL PROVISIONER 


as 


AYN 
HAMS-BACON-LARD 





“Our four-ton Garford delivers meat daily to retail markets in 
Chicago, all the year around,” says Mr. J. L. Pfaelzer, Sec’y- 


Treas. of Louis Pfaelzer and Sons, wholesale packers. 


“We 


have never used a truck so thoroughly dependable for prompt- 
ness, reliability, and economy of operation.” 


Small wonder! For every unit in Garford 
construction regardless of how unimportant it 
may seem, is ‘‘fitted to function’”—machined 
to the finest point of precision. It is this 
special consideration for details of design and 
structure which distinguish Garfords in de- 
pendable service. 

You know dependability means economy of 
operation. Add to this, speed and facilities for 


quick, easy loading and unloading and you 
have not only the secret of Garford’s popu- 
larity, but the secret of Pfaelzer’s enviable 
reputation for reliable service. 

Garford Engineers will gladly consider your 
special needs—gratis, of course. A post card 
today will bring a prompt reply and full in- 
formation. 


The Garford Motor Truck Company, Lima, Ohio 


Manufacturers of Motor Trucks 1 to 714 Tons 
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TRANSPORTATION 
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Chicago Section 


George M. Foster, secretary of the John 
Morrell & Co., Ottumwa, Ia., paid a brief 
visit to the city this week. 


P. O. Murphy, manager of the by-prod- 
ucts department of Armour and Company, 
St. Louis, was a Chicago visitor this 
week. 


Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 34,448 cattle, 13,105 calves, 99,401 
hogs and 36,014 sheep. 


Fred G. Duffield, vice president of Ja- 
cop FE. Decker & Sons Co., Inc., Mason 
City, Ia., and Mrs. Duffield stopped off 
in Chicago on their return from a trip to 
Cuba. 


Swift & Company's sales of carcass 
beef in Chicago for the week ending Sat- 
urday, March 1, for shipment sold. out, 
ranged from 7.00 to 19.50 cents per pound, 
averaged 12.60 cents per pound. 


T. W. Taliaferro, president of the Ham- 
mond Standish Co., Detroit, is taking a 
vacation in the form of a'trip-to the West 
Indies and South America, accompanied 
by Mrs. Taliaferro. First mate C. M.°Van 
Paris will be in-command of the-ship in 
his absence. 


Provision shipments from Chicago for 
the week ending March 1, with compari- 


sons, were as follows: 
Last week. Prey. week. Last year 
Cured meats, Ibs. ..23,430,000 21,387,000 10,704,000 
8 


Canned meats, cases 10,145 8,58: 7,598 
Fresh meats, lbs. ..32,612,000 24,524,000 21,189,000 
yy, 2) See 450 375 4,078 
ea 17,704,000 10,752,000 9,134,000 


John Mitchell, general sales manager of 
The Brecht Company, St. Louis, was in 
Chicago this week looking over the in- 
creased activities of his company in this 
territory. Mr. Mitchell has made himself 
solid with the trade within the brief space 
of one year, and they are always glad to 
see him 


Vice President Al Bischoff of the St. 
Louis Independent Packing Co., was in 
Chicago this week. Al is a worthy suc- 
cessor to his beloved brother Gus. With 
the aid of General Manager Bert Barber 
and Louis Dennig, Jr., the selling end of 
this big organization is carrying on with 
the spirit and success that marked the 
former regime. Modesty is Vice President 
Al’s strong trait, but he gets there just 
the same. 





George F. Pine Walter L. Munnecke 
Pine @ Munnecke Co. 
PACKING HOUSE & COLD STORAGE 
CONSTRUCTION; CORK INSULATION & 

OVER HEAD TRACK WORK. 


; i Phones: 
10 Mage e*** Detroit, Mich. cnerry's750-3751 





Daily Market 


Service 


The DAILY MARKET SER- 
VICE, established to furnish the 
trade with authentic daily infor- 
mation of market prices and mar- 
ket transactions, is the latest addi- 
tion to THE NATIONAL PRO- 
VISIONER’S trade service. 


It includes market prices and 
transactions on provisions, lard, 
sausage meats, etc., together with 
daily hog market information, 
Board of Trade prices, etc. It 
covers export markets also. 

It is mailed each day at the 
close of trading, and a handsome 
leather binder is furnished to sub- 
scribers for the purpose of filing 
the daily reports for ready and 
permanent reference. ‘Subscribers 
also are entitled to free telegraphic 
service (messages collect). 

Application for this service may 
be made to THE NATIONAL 
PROVISIONER, Old Colony 
Bldg., Chicago, Ill. The cost is 
$1 per week, or $48 per year, pay- 
able in advance. 











REVIEW OF MEAT SITUATION 


A review of the live stock and meat situa- 
tion issued this week by the Institute of 
American Meat Packers says in part: 

“Heavy production of pork products and 
continuing low wholesale prices, accom- 
panied by a broad demand, characterized 
the meat trade during the month just 
closed. 

“Pork cuts are wholesaling in many in- 
stances substantially below the levels which 


prevailed at this time in 1913. Among such 
cuts may be mentioned fresh pork butts, 
spareribs, skinned shoulders and some 
grades of bacon. Practically all sweet 
pickled meats, whence come smoked hams, 
bacon and picnics, are at or below the 
prices which were recorded for this time 
in 1913. 

“Pork loins also are approximately at 
1913 levels. Present quotations on loins are 
less than half those which existed six 
months ago. The demand for this cut has 
been of enormous dimensions, but produc- 
tion has been so heavy that an oversupply, 
relative to demand, has existed at times in 
some consuming centers. Bacon is whole- 
saling about 20 per cent lower than at this 
time last year. 

“Notwithstanding heavy. receipts, the 
average price of hogs at Chicago remained 
above seven cents a pound for the month 
as a whole. Receipts of live hogs at eleven 
principal markets, although somewhat 
smaller than those for the month of Janu- 
ary, perhaps owing to the fact that Febru- 
ary is a shorter month, were 17 per cent 
larger than those for February, 1923, which 
was a month of unusually heavy production. 

“The market in the United Kingdom re- 


‘mains unsatisfactory, both with respect to 
meats and lard. The dock strike has been: 


a disturbing influence.. Danish stocks in 
the United Kingdom are rather heavy. 
Some packers noticed a revival of the de- 
mand for fat backs from the Central Euro- 
pean countries. The Continental countries 
also purchased lard in fair volume.” 


a Nae 
STOCKS OF. PROVISIONS. 

Stocks of provisions at leading centers 

on February 29, 1924, with comparisons, 


are officially reported as follows: 
PORK, BBLS. 


















Feb. 29 Jan. 31, Feb. 28. 

1924 1924 19238 

CII © i wep vices 34,236 28,213 22,946 

OO Fee 3.016 4,615 2,169 

St. Joseph .,.... 620 542 554 

Milwaukee ...... 4,309 3,290 6,020 

Total pork, bbls. 42,181 36,660 31,689 
LARD. LBS. 

errr 22,051,713 9,645,861 11,228,711 

Omaha .... ‘ 2,768,990 2,224,160 2,651,410 

St. Joseph -. 1,926,912 2,690,531 2,049,826 

Milwaukee ...... 804,930 454,570 1,110,560 

Total lard, Ibs. 27,552,545 15,015,122 5,820,507 

CUT MEATS. LBS. 

ORIORSO o.cccccee 149,441,218 130,965,487 114,753,692 

eS 43,036,561 37,851,301 37,495,694 

St. Joseph ...... 21,113,808 19,202,488 23,435,514 

Milwaukee . 24,389,000 27,060,000 18,779,000 








Total cut 
meats, Ibs.. .237,980,587 215,079,226 194,468,900 





H. C. GARDNER F. A. LINDBERG 


GARDNER & LINDBERG 
ENGINEERS 
Mechanical, Electrical, Architectural 
SPECIALTIES, Packing Plants, Cold Storage, 
Manufacturing Plantes, Power Install- 


tions, I; t ti 
1194 Marquette Bldg ne CHICAGO 


q 
Cc. W. Riley, Jr. | 
BROKER 
2109 Union Central Bldg., Cincinnati, 0. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 








H. P. Henschien R. J. McLaren 


HENSCHIEN & McLAREN 


Architects 
1637 Prairie Ave. Chicago, IIl. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 


H. N. Jones Construction Co. 
Engineers 
San Antonio, Texas 
Designs and Builds 
Packing Houses 





30 Years Experience 


M. P. BURT & COMPANY 
Engineers & Architects 
Packinghouse and Cold Storage Designing— 
Consultation on Power and Operating Costs, 
Curing, ete You Profit by Our 25 Years’ Ex- 

rience. Lower Construction Cost. Higher 
fficlency. 
206-7 Falls Bidg., MEMPHIS, TENN. 











Fred J. Anders Chas. H. Reimers 


Anders & Reimers 


ARCHITECTS 
ENGINEERS 
314 Erie Bidg. Packing House 
Cleveland, O. Specialists 











PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 
Manhattan Building, Chicago, III. 


Cable Address, Pacarco 











eecctin: cade italia duet tate tan te i tii te in th 


~ 


t+ Qao 


n 


tet we we he OD 


os = Ft 


= & ow 36 


. 


ye... we 


— = 


—— == > 





& 


March 8, 1924. 
CHICAGO LIVESTOCK. 























RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 

Mon., Feb. 25........ 20,524 a 63: 15, 
Tues., Feb. 26....... 11,078 4,330 38,781 14,311 
ae Se ee 11,165 2,727 37,349 18,874 
Thur. Feb. 28........ 9,941 5,967 45,864 6,340 
Fri., Feb. 29........ 3,362 918 35,034 6,170 
at, MOR. Bs.0c055506 546 6 6 S08 C7.106 
Total last week....56,616 18,441 221,963 63,377 
aby, WOE so0cess es 60,395 13,105 298,494 74,023 
Je eee 59,127 17, 863 70,926 
Two years ago | 1483297 17,015 154,171 175,035 

SHIPMENTS. 

Mon., Feb. 25........ 5,993 570 20,855 5,867 
Tues., Feb. 26........ 3,603 468 8.894 3,635 
Wed. Feb. 27...... 5,063 249 10,171 1,935 
Thur., Feb. 28........ 3,401 195 12,814 6,390 
SoS See 2,041 40 17,132 2,247 
Oat., BERR? Biss cc ocx 260 4,890 1,044 
Total last week....20,361 1,606 74,756 118 
WEGV. WEEE. occcscces 22,105 1,683 114,042 21,792 
wer GEE. nseaas- tone 18,285 653 52,241 25,628 
Two years ago........ 17,665 1,083 29,576 28,347 


Receipts at Chicago Stock Yards oe far this year 
to March 1, with comparative totals 


1923 
Cattle 666 
lag 2 ease 
“gre 869, 
Sheep 1,426 





Combined weekly hog receipts at eleven markets for 
1924 to March 1, with comparisons: 

Week. Year to date. 

000 


Week ending March 1........ 838,000 8,161, 

Previous week .............. ee. swehawees 
Corresponding week 1923 .... 764,000 7,121,000 
Corresponding week 1922 .... 546,000 5,559,000 


Combined receipts at seven points for the week 


ending March 1, 1924, with comparisons: 

*Cattle. Hogs. Sheep. 
Week ending March 1...... 172,000 699,000 176,000 
Previous week ............. 9,000 857,000 211,000 
Corresponding week 1923 180,000 641,000 211,000 
Corresponding week 1922 ..159,000 450,000 162,000 
Corresponding week 1921 ..157,000 514,000 226, 


Combined receipts at seven markets for 1924 sp 
March 1, and the corresponding period for previous 
years: 


*Cattle. Hogs. Sheep. 
ee i ceeneaweuwene 1,615,000 7,777,000 1,759,000 
TE esbedccocncess 1,667,000 5,948,000 1,822,000 
ere 1,515,000 4,652,000 1,702,000 


*Calves at Omaha, St. Louis and St. Joseph are 
counted as cattle. 

Chicago Stock Yards receipts average weight and 
top — average prices for hogs for under-mentioned 
weeks: 





Average 

Number weight.——Prices—— 
receive 8s. Top. Aen 

Week ending maneians 1. .219,300 229 $7.30 $ v2 

Previous week 298, 229 7.50 

230 8.45 8:00 

2 11.40 11, 
234 «#11.25 10.20 
3 15. 14.80 
230 18.95 18.20 
239 «8617. 16.75 
204 15.1 14.65 
211 + 10.10 9.50 
232 7. 6.80 
BEE A cccesecronrnctcces 118, ‘92 232 9.00 8.70 
Av. 1914-1923 .......... 158,700 228 $12.50 $11.85 


*Receipts and average weight for week ending 
March 1, 1924, unofficial. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 





Week ending March 1..$ 9.25 $7.10 $9.35 $15. 45 
Previous week .......-. 9.45 7.10 9.00 14.95 
SE caee sc CRT HOO OE 8.85 8.00 7.50 13. 

RR Aare 8.05 11.00 7.90 14.75 
aR REN ee 9. 10.20 6.00 10.25 
2 eee 13.30 14.80 13.30 19.20 
ST asectas ceeneceeens 15.75 18.20 13.50 18.60 
a rrr 12. 16.75 12.75 17.25 
a reer 10.90 14.6) 11.40 14.50 
ree 8.7 9.50 8.20 11.15 
BE i scnuscasaereweers 7.80 6.80 .60 9. 

Se ee ee ee 8.40 8.70 5.95 7.65 
Be. I04G I~ 5.ceceses $10.25 25 $11.85 $9.40 $13.70 


Following is given the net supply of cattle, a 
and sheep for packers at the Chicago Stock Yard 
for week mentioned: 


Cattle. Hogs. Sheep. 
*Week ending March 1...... 36,700 146,800 44,000 
Previ eer 38,290 184,452 562,231 
De <ssvatwat es pueaeanerueor 40,842 142,622 45,298 
BME: <<scssepeumere wee weasune 30,641 129,469 46,688 
BEE, -34sc0 dase Cade eo UMlewe ete 29,158 137,786 69,022 
PEEP ax <vscwesenepani meee tess 30,404 114,504 42,25) 
*Saturday, March 1, estimated. 


Chicago packers hogs slaughtered for the week 
ending March 1, 1924: 





OE Ne ei ci rani ahusdsaviunesarel 15,500 
Anglo-American Provision Co. ............+. 200 
I OO ola a ee eters lui as Scania SENT 19,300 
Hammond & Co. ........ 11, 
MON MI Os wiktn nea ce ncbeld ee tase naeanden 16,200 
Wilson & Co. RS rere ee ee 12,800 
NAMI os Vins Ve Face ssa dahleW ala ede as 9,900 
ON REID. Sab 6 cpasecsccscwbsatoorestes 20,500 
CEOS Oe OWNED sioa sssissede'n ease tes sieees eeu s 6,700 
OE OY, WN cs fsx base hv atenacievawaw'e cnt 5,400 
Independent Packing Co. .........ceeeeeecees 4,990 
Brennan Packing Co. 7,400 
Fs MRSA URE stp 5s 15094 0 FN one oad eesliapeide Sees 
Agar Packing Co. 100 
OGirs ...... oreee 31,200 
MN fone Sar due wa eeennds oe DenkeetaERO US 169,100 
PEOVIOUS - WUBK. 5005's 2s anes neh 9 Sb Re bed ogee oe 200,500 
Year ago ..'.../3.. 147, 


Two years ago .. 
Three years ago 


(For Chicago livestock . prices see page 44.) 
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The Napier 


Fifty Pound == 


Electric Stuffer 


Safe because piston is raised by water 
pressure and cannot blow up as in the case 
of other power stuffers. 

Simple for the reason that there are 
fewer parts than are used in any other 
type of stuffer, hand or power. 

Sanitary because water flushes cylinder 
during each operation. No pockets or air 
spaces to collect decaying matter. 

Our patented automatic relief valve is 
instantly adjustable to any pressure from 
zero to 80 pounds per square inch. You 
can adjust the pressure to suit the different 
kinds of sausage. 

Requires only one-quarter horse power 
motor, which may be attached to any ordi- 
nary lamp socket. 

Faster and far more powerful than any 
hand stuffer and will outlast any other stuf- 
fer on the market. 

Costs not a great deal more than a hand 
stuffer in the first place and the operating 
expense is a mere trifle. 


For prices and further particulars write 


The Napier Machine Co. 
1071 Power Ave., Cleveland, O. 


Manufacturers 
of a complete line of 


Hydro-Electric & Air Stuffers 





Patented July 19, 1901, July 19, 1904, July 20, 
1908, June 19, 1919, 











CHICAGO PROVISION STOCKS. 
Stocks of provisions in Chicago at the 


close of business Feb. 29, with compari- 
sons, are reported by the Chicago Board 
of Trade as follows: 





Feb. 29, Jan. 31, Feb. 28, 
1924 1924 1923 
Mess __spork, aw 
made since Oct. 
"SB, WEE. ccccecee 638 1,514 1,052 
Other kinds of _bar- 
reled pork, bbls.. 33,598 26,699 21,894 
P. ine = made 
seuss ic . 
oe neensaseoue 15,799,318 7,156,088 7,396,011 
our kinds of lard 6,252,895 2,489,753 3,832,700 
a > a 
made_ since ict. 
i | re 2,563,319 1,431,196 1,659,250 
D. S. clear bellies, 
made _ since Ic 
GS Te bhi cncces 19,168,874 15,563,742 
D. S. clear bellies, 
made previous to 
ps ee 119,900 
le r ellies, re 
made since Oct. 15,970,678 
Oct ee 4,682,315 3,670,657 
D. Ss. rib bellies, 
made previous to 
ee a Sa 5,400 18,000 
—_ —“-" clear 
ade 
since Oct. Pm’. 23. 
LaNLaa a iican des 186,729 268,270 724,715 
Short clear middles, 
saeaatagee ues 8,041 566,620 287,513 
Extra short rib mid- 
BG nectar ts 31,600 31,600 86,461 
Dry salted short fat 
WOGe, TOR. cccces 3,346,986 3,694,419 5,562,050 
Dry salted = shoul- 
Ge, TRB. seccsce _ 34,598 38,985 236,579 
= pickled hams, _ 
fea view eiess oe 49,058,519 40,000,446 31,020,290 
Sweet pickled 
skinned h am 8s, 
We ‘beneslsenceves 25,709,731 25,573,410 26,523,691 
eet pi ed 
bellies, Ibs. 19,496,551 17,183,189 11,676,494 
Sweet pi d 
California or pic- 
nic hams ........ 4,334,840 13,934,635 9,856,741 
Sweet pickled 
_ shoulders, 
cheeses wise es 
Sweet pickled 
shoulders. Ibs. ... 243,737 206,775 191,975 
Other cuts of meats, 
We | ce esineeccecsve 10,169,978 8,663,693 10,957,255 
Total cut 


meats, lbs. ....149,441,218 130,965,487 114,753,692 


PACKERS IN MEETING. 
(Continued from page 23.) 
B. In Educating His Customers, by: 

(a) Sending them with invoices and 

otherwise information on food 
value of meat? 
Furnishing the Department of 
Agriculture with dealer mailing 
list for mailing merchandising 
manual to eacl, of 100,000 meat 
dealers? 

(c) Sending them (the customers) 
reprints of merchandising mate- 
rial? 

(d) Sending them similar informa- 
tion through his (the packer’s) 
dealer paper or dealer magazine 
(if he publishes one)? 

C. In Educating His Community (the 

Public), by: 

(a) Furnishing all consumers of 
his product with leaflets and 
pamphlets (enclosed in cartons 
and otherwise) on merits of 
meat? (Series mentioned pre- 
viously under A ; 
Furnishing all dealers in his 
district with window posters on 
virtues of meat? 

(c) Incorporating in his advertis- 
ing paragraphs on value of 
meat? 

(d) Charts? 

(e) Recipe Cards? 

2. How Can These Tasks be Apportioned? 

A. Gathering of Mailing List and 
Purchase and Distribution of 
Window Posters to Be Arranged 
by District Chairmen 

B. Delivering Co-operation on 
Other Matters to be the Obliga- 
tion of each Member Company? 
(Duplication Won’t Hurt) Charts 
and Recipes? 


(b 


~— 


(b 


~~ 
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« ee CHICAGO HOG PURCHASES. 
Chicago Provision Markets Purchases of hogs by Chicago packers 


Reported:by THE NATIONAL PROVISIONER DAILY MARKET oe ee 


1924, with comparisons, follows: 


SERVICE Week Y 















































. Cor. 
ending Prev. week, 
Mar. 6. week. 1923, 
CASH PRICES. FUTURE PRICES. Armour & Co...........-. 13,050 16,375 10,900 
Based on Actual Carlot Trading, Thursday, March Official Board of Trade, Range of Prices. Anglo-Amer. Pro, Co...... 7,747 8,805 3,700 
6, 1924 SATURDAY. MARCH 1, 1924 Ee ree 14,138 15,779 $,000 
: ‘ - a? a G. H. Hammond & Co.... 9,936 9,844 5,400 
: Green Meats. see Open. High. Low. Close. aes & 04 Eohewsshacne aa Per a, 14, f00 
sARD— cE Oe Se a eee 2,196 5, 10,700 
Regular Hams— eer tee 10. Soyd-Lunham & Co....... 6,583 10,033 6,100 
a hah tees ana ee see stehe aie 1. Western Pkg. & Pro. Co.. 13,200 17,608 12,600. 
Tio] arene ecaaeeageeee STS eee 137% Roberts & Onke.......... 4.353 6,864 6,900 
B38 War: WWE. ... ccc che ctccek cleckcce “@13% CLEAR BELLIES— so elle ge OE. 
ET ee ea @13% IR so ad 10.12% 9.921% 9. 97% 10.00 ncependent Packing U0... 4,101 5 7, 
RBBB UR. MOE. os os coe rcccdoceletes ct is @14 Mi 10.4214 10.3714 10.2 10.25 Brennan Packing Co...... 8,205 7,148 6,000 
18-20 lbs. avz.. SRE we a coos) @14y ARE pte” as pee ere oe William Davies. Co....... 42.3; ooes 2,700 
x Pe en sew e eway 5 ee SHORT RIBS-- = setae: Agar’ Packing Oo.......... 200 20 2,100 
Skinned Hams— MAY ©... sccceseseece 9.87%. 9.75 Heit $674 SIREN nosGecsescsaunnssx 2,500 2,500 8,700 
Se Sets See rr peers @15% SUNY ws eee eee eee 10.07% 9.90 edie . ears 2 
i i. cscaetcuasurekawaneeisoe > & @15% MONDAY, MARCH 8, 1924. TE. cama sswineceasecey 116,293 144,382 106,400 
i 2, Ms skhanbakee seine >adb oo ste se @15} . 3 
ee FE ee eee @134 LARD. Open. High. Low. Close. 
#4 WDB. VE... ccc ccccvcccsscccccnes eu “ 
| See eee D March .... se eee ees eeseee ne eeee 
RSM Mie) BIB iso s55205 0505 2e te lsncss es: @10% = May ..........-++5 115 11-17% CHICAGO RETAIL FRESH 
ee ee 35 7% : 
tonto , CLEAR BELLIES— MEATS 
4- 6 WS. AVE... eee eee eee eee ee eee NOs MN So ccanaeeaes oases 7 se0ideu 
Rarer Pe THR@ 7h re eee eee te Beef. 
See, Ms caus kosoonacenaceeee ss @ 6% OR ates lasek \weanne DE 
12-24 UDB. BVB. 220 ccccccsccccccccesecces , @ 6% iter No.1. Ne. 2. Ne. 3. 
8 a ee ee ee @ 6% — RIBS 9.75 9.75 9.70 9.70 ax Rib roast, heavy end........... 30 = 15 
Bye certo fee eian \ Biers 9.95 ax Rib roast, light end............ 40 32 20 
Clear Bellies— ; rrr ee 20 18 4 
6- 8 lbs. avg. one TUESDAY, MARCH 4, 1924. aseeks, youd assaressccccases 40 38 20 
8-10 Ibs. avg.. @ x 4 Low. Close. teaks, sirloin, first cut..... os, ae 38 b. ] 
10-12 Ibs. avg. @10% tIaRD— ae _ Steaks, porterhouse ........ sete ak s: 
oe SE err ra re , @10% = SOON, MENUS cacecceccnccescces 28 25 18 
re ry pret eer @10% ag nie shaw wae mt : 5 ges ‘ edad Beet stew, chuck Kasies ot ea 15 124. 
we AERTS dD clad teh « : } . Ont, ‘ ‘ orne riskets, meless ....... 
ckl Se ed , RE A oo rs ais ova b'0 0 oe 16 12 10. 
Pi ed Meats. CLEAR BELLIES— satan Corned rumps, boneless.......... 25 22 18 
Pe  Goskcbeea snk eeaneee Steves: 2 %eaS0 12 ’ 
Regular Hams— "RRR SS CARAS Eman Se i EOE 10.37 b Lamb. 
Sn ee So wa. aoe p eh eee heSeeee 13% @14 MN iy elaine cuicscass LaD sues aKsuee 10.67 ax 
i i Cn oases nee cape pane esse eee 13 pu 14 SHORT RIBS— Com. 
14-16 lbs. avg Bi Soe che kackeus eaesue uweeeee oatosens 9.77 b 25 
16-18 Ibs. avg shalt 4% ELITR APES 10.10 10.10 10.07% 10.07 ax = 
-2 Cape e'bs was pb bas ees 00 6's ss eble 
srseile<iege tng ts cea ? WEDNESDAY, MARCH 5, 1924. 20 
Bolling Hams Open. High. Low. Close. ee 
MED GOR, DUB ikon oc cccccccssccnpewaccs Site LARD— 
BD GG; BU 600 swan van becceqenneesens's % 1 ; 11.00 11.00 11.00 11.00 b 
pw RE Boca Sica veces coacnte> ons @1sy a IIIT 30-28 11:80 11.22% 11.22b 
WG 32654 vaesswaene 11.45 11.45. 11.45 ° 11.45 
Skinned Hams— ee ee 11.67% 11,6744 11.62% 11:62 b 
ol Pereira @15% CLEAR BELLIES 
BE BE. DUR: cncwnwccncnesecsesessennes @15%4 ~ end Ehud, ae 10.15 n 
oS ree aes = Stee eeeeeeee ebeeee  seetee  ceeeee 10.405 
Ee GN. Gn cn none cecencncetecessennde @13% ene Ss ccneceneesee ss ~ r sac? 225855 z 
SR MENS: Coccccuatkencabaenncens's @11% July... eee eee eee 10.70 =10.70 = 10.6714 10.70 b teh stats OND toe 12 en 
ke ere re @10% SHORT RIBS— % “pe eg whole, 10@12 i coe S09 S e086 000000809 16 18 
25-30 IDS. AVE... 1. cece cece ee eee ceeeeeee Sees: HAN coho causesespiteess: oaekes ll acta e OMA SX Te! a SNE gee. eee 15 @16 
DR” cewresicceeenue 10.07% 10.07% 10.05 10.05-07b ns, whole, id eee 
Picnics— ; Aims, Whole, 16 ONE OVE... cccccocsccccce 14 15 
a a eee @ 7% THURSDAY, MARCH 6, 1924. MRM oc Concosuwn ed csccancbeccnicseeduescl 20° @22 
6- 8 Ibs. @ 7% Open. High. Low. Close. er er babwens beewheenes 14 
@7 E BPNEED once densdesececsvecensecesecosre eee @15 
8-10 Ibs. @ LARD- Spe ert 12 
10-12 Ibe. BF Bath «nnn nneeren cece cesses csegeee 11.05 b Br estovtshessenss aeeaveseeneeans “« gis 
- 98. w ; PT. Civceeeuea se ee 11.30 11.30 11.27 isc ota Wie bisesieetuke F 
14-16 Ibs. @ 6% ea ae eae 11.50 11.50 11°47-50 11.50 ax Leat “ard, rer rr 14 
Bellies (square cut and seedless) — TE. cccncesctecce svoess 1 seeeve ceenve 11.67 b Veal. 
% @12 CLEAR BELLIES— 
G- 8 Ws. AVE....-----eeeeeeeeeeceeeees 1 PE NSIS S Sane e Se kceees. LkvaSee. lsbeees 11.15 n OE: \ccsnghusasswaapasaceaceecn P 35 
oo ) le 2 @11% War ae SS Forequarters "12 18 
2S eS ae popeehee erOi Saale ee TSS Legs... a 45 
12-14 IDB. AVE... cccccccccccccseccsvccce ° = Loe Breasts 14 18 
r a Coc ceccccccccccccccccceccececes eo 
RRR a ec el 10% > 7 ae Laken 9.80 077 9.77 ax DEE: wcnstcdeosecosesesncacd ccccccccde 22 
DP LGcnoninaes ner 10.07 10.10 10.07 10.07 ax an —. seattapassvertvessins sam eu 33 
. Sn NN IIR, 5 sh 046 ome ssusnnssax 
Dry Salt Meats. FRIDAY, MARCH 7, 1924. - f 
adie Mi EE is cco cues ssonseawsnsexis @ 9% Open. High. Low. Close. Butchers’ Offal. 
Extra clears, 35-45 . @ 9% LARD DE. Cok aunwudnesnueneeacaysuansaneoss @ 4 
Regular plates, 6-8.. @ 1% Seer Ef 11.07 SN eee @ 2 
Clear plates, 4-7..... -- @ 7% MOY ...2.0cc0008 11.20 11.30 Bones, per 100 lbs.............. b euexess @50 
Jowl butts ......... @ 6% July ............ 11.52 11.52 Cait SRIURY cacc tute er dcoihaeataswadawesss ou 
Sept. .ccccesveee ovve ccc ccc cvcesccccccecccccccecccccesoes 
 Gate~ , CLEAR BELLIES RE eae bcs memassetkaehhd eer NE @i2 
PE  Kvciscicecauedeunesansnes @ 8% Mar. ‘ 
BOER BB. BVBe.ccccccccccccccccvcccecves @ Mav paneeptenes Ante ane bas 
er @ 9% >> iaaeliogtentae: 0 - 0:87 0:80 
PR NE. 5... oo cei ceenabebens @ Pe, gee. tekesse tet 10.8 10.8 I 
16-18 IDS. AVE.....-.. eee cece seer eeceees 9% SHORT RIBS ee CURING MATERIALS. 
i cL clS chien pases Kesseers @10% cnt TTT oy sas 9.85 ax : 
oe MESS cons faberk see cis es oe hes = @10% DUNY oo. cccecccse ween coe +++. 10.15-17 b Bbls. Sacks. 
Clear Bellies— Fran at : . Domne retined saltpetre, gran., L. C. L. + O& o% 
14-16 IDS. AVE. .... 2... ee eee ee eee eee ees @10% How should the hog “sticker” work FOAMS ac evevserseercsccsenerseccoosss 
Se er ee @10% : ‘ 9 —— refined nitrate of soda, m 
20-25 Ibs. a10% toavoid damage to shoulder meats? Ask W, MH, Wi, CATIOAGS. «<< 56000250 % 4% 
25-30 Ibs @10% THE BL UE BOOK the “Packer's Leas hi than carloads, granulated. . a 5 
30-35 Ibs. @10\% 4 / ie ) e ‘ MN Soc os vanes oaks cis s%eseeaxen 
35-40 Ibs. @10 “ : oo Kegs, v00@is6 lbs., 1c more. 
40-50 Ibs. @ 9% Ency clopedia. Iioric acid, in carloads, powdered, in 
BGR: ch cnsSnedhnibeekGehase enka dasen 10 9% 
Crystal to powdered, in bbls., in 5-ton 
SO OP MD Ss ccubucheseediacsdesaus 104% 9% 
In bbls. in less than 5-ton lots........ . 10 
D torax, carloads, powdered, in bbls........ 5% 
In ton lots, gran. or powdered, in bbls. Hes 5% 
Salt— 
For Tankage, Blood, Bone Granulated, car lots, per ton f. 0. b., Chi- 
Fertilizer, all Animal and seems, ear tals pic Gah 23 KS Glia 
Vegetable Matter. Installed i eee A creltceve SEER oo 9,80 
in the largest packing-houses, Rock, car lots, per ton, f. 0. b., Chicago.. 7.60 
fertilizer and fish reduction Sugar— a 
. ld a ee rer ee ance @7.25 
plants in the world. Second sumer, 00 basis... .ccccscceess @7A40 
We handle waste and by- Greve. Sontiog 63 to 65 combined sucrose mas 
ane BVORE ccc cc cece cccesecccceeeesere - 
products. Standard, granulated, f. o. b. refinery @0.00 
Eee erry eee @9. 
Send for Catalogue T.B. Plantation, granulated, f. 0. b., New Or- 
. icone (inns 8 Ber Cemt) .. . «00s 0000000 @8.75 
American Process Co White clarified, f. 0. b.” New Orleans 
. ° BED cen aban ocdevusas seennesesanshuns @8.50 
68 William St. - - - New York Yellow clarified, f. 0. b., New Orleans 
CRED NGS aso ode ds ANbsnaensacnenueses @8.37% 
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THE NATIONAL PROVISIONER 


CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 





Week ending 

March 8, 
Prime native steers.......... 18 @19% 
Good native steers..........+. 16 @18 
Medium steers ......eeeeeees 12 @16 
Heifers, g00d <.'..ccsccccccce 12 @16 
COME che aeueakiets enw caeen< 8 @l2 
Hind quarters, choice........ @24 
lore quarters, choice........ @l14 

Beef Cuts. 

Steer Loins, No. 1......c.00. @36 
Steer Loins, No. 2.........- Geo 
Steer Short Loins, No. 1..... @4i 
Steer Short Loins, No. 2.... 42 
Steer Loin Ends (hips)....... @28 
steer Loin Ends, No. 2. os @27 
COW TMS cccvscce 12 @23 
Cow Short Loins.... 20 @34 
Cow Loin Ends (hips)....... 2 @i18 
Steer Ribs, No. 1.........+. D27 
Steer Ribs, Se re 26 
Cow Ribs, No. 1....cscccoee @23 
Cow. Ribs, No. 2..0..ccceese @21 
Cow He, res B.6.68<00:0% ‘ee @13 
Steer Rounds, No. 1........ @15% 
Steer Rounds, No. 2........ @15 
Steer Chucks, No. L.cccccocs @12% 
Steer Chucks, No. 2...... ‘ie @12 
Cow BOGE fs 6 ccsvccccccve 10 
Cow Chucks ...... 


Steer Plates . 
Medium Plates 
Briskets, No. 
Lriskets, No. 











Steer Navel Ends........... T4@ 8 
Cow Navel Ends............ 54%@ 6 
Fore Shanks ...... ecegecces @ 6 
Hind SHAMKES ...cccccccccece @ 4% 
BAIN: caunctadiatkasavencens 18 @20 
Strip Loins, No. b boneless @60 
Strip Loins, NO. 2. cccccscce @50 
Strip Loins, No. 3 caw @15 
Sirloin Butts, No. @ 
Sirloin Butts, No. ( 
Sirloin Butts, No. 3 @18 
Beef Tenderloins, 
Beef Tenderloins, 
Rump ‘Butts ......... 
Flank Steaks .......seeee 
soneless Chucks 
Shoulder Clods ......... ae 
Hanging Tenderloins ....... 9 @10 
Beef Products. 
Braing, per UW. scccdowecises 9144@10 
REE dvs ccevenss cheaseeses 384@ 4% 
pi Sa ener 29 @3 
BWEGUUECRGS 2. cc ccscccsecves @42 
OS-TOH, POC WWac i svccsvcess 9 @l11 
Fresh Tripe, plain... @ 4 
Fresh Tripe, H. C.. ae @ 6% 
LGW ales 6b d.950 S/n 6 se 4 60 kisi @ 8 
Kidneys, DSF ID... eveccicesen @ 8% 
Cholee CATCASS «<sccsccccccs @19 
GOOG TRRORGR oie cess eees @17 
ond BAGGIAE. évcsssccaceses @29 
Good Backs ....... aw va~ ser @15 
Medium HACKS: .i.cssccccees @ 8 
Veal Product. 
PPMINE,. GOR 60665 00ssesces @10 
BweetwMends ....cccvcsccvcesdsd EO 
Call FAVORS a ccvccccsscscice 32 @39 
Lamb. 
Cholee: TOM oases ee tecscs @28 
MeGiGM EMU .iccscscseces @26 
ee apaeereeeie @32 
Medium Saddles ............ @30 


* CROCS FOROS oc aivcscescvoces 


pe ee ear 
Lamb Fries, per lb.......... 
Lamb Tongues, each... ee 
Lamb Kidneys, per Ib 





Mutton. 

Heavy BBGGD scsccisesovces @16 
ESE) NOE 5.6515 So. 05 ch 40 05.0 @18 
el ae ere @20 
Fight GaGGen .2.ccccccseses @22 
SRORU SOON 6.604045 00444045 @12 
ree Pee @14 
i aero @22 
BUN: TEE wieiv-o'vs 4:05:00 sae @15 
MTOR TOW vo cence cvcvewne @10 
Sheep Tongues, each........ @13 
Sheep Heads, each.......... @10 

Fresh Pork, Etc. 
ee ere ee @12 
Pork Loins, 8@10 Ibs. avg... @14 
LOGE: TE.  naedcesicissevee @l1 
bi. See rere a @55 
ie” Ey cae @ 9 
MN, “Uraccterncie sa akise he alseeas @11y%y 
i PSO ee @ § 
‘Trimmings Sig ahh wate pace woes ps @ 7 
Mxtra lean trimmings....... @10 
FREE” Suis Was ais tava dade eeae @ 8 
0 renee eee ri @ 6 





Blade Bones @ 7 
Blade Meat @11% 
Cheek Meat @ 5 
Hog Livers, Qy 414 
Neck Bones @ 3 
Skinned Shoulders .......... @ 9 
3 ee ee @ 3% 
Pork Kidneys, per Ib........ @ 5% 
a a | a ee @13% 
BID. TOMBS. wciccsvacecerecces @ 9 
pe errr er @ 9 
BN cues a nase <abaGwe ses @12 
TRG” IG Sais a 504% 6 or eaten © @12% 
PPO OTE Tere Pere @15% 
eo ENE AR iy ep ney @ 8% 
DEES isach Saves ae ewen owe @13% 


15 
10 


@14% 
tet 


10% 


a 
* 


€e@® 
ake 
x 


EOHELHHHHAHHAHH 
BESSenaabaes 


6% 
6%4@ 9 
9 @ 9% 


53 
23 


@18 
@16 
@26 
@12 
@ 8 


@10 
@62 
@30 


@19 


DOMESTIC SAUSAGE. 


Fancy pork sausage, in 1-lb. cartons...... @22 
Country style sausage, fresh, in link...... 
Country style sausage, fresh, in bulk. 













@13 
Country style sausage, smoked..... @16 
Mixed sausage, gkeeee @12% 
Frankfurts in pork casings........... @13% 
Frankfurts in sheep casings....... aon @16% 
Bologna in beef bungs, choice............. @14% 
Bologna in beef middles, choice........... @14 
Bologna in cloth, paraffined, choice..... on @14 
Liver sausage in hog bungs.............. @16 
Liver sausage in beef rounds...... enevens @10 
ME OEE «Co Gakintee tenes daecnnndneees @11 
New England luncheon specialty......... @22 
Liberty Juncheon specialty............eeee. @l7 
Minced luncheon specialty................ @14 
IN II fo neo o co's :p'u-0 00. 00:6 ei0siwere c6ere @20 
DE MEE evs cccresasceoasecedecececes @15 
EE III ore a: Soro clale ccagieaweimaneulioies @14% 
BE ohare Cet Ona cielo woben tic bsidiesmheees 14 
DRY SAUSAGE. 
Cervelat, choice, in hog bungs............. @46 
Cervelat, new condition, in —_ bungs...... @15 
Cervelat, new condition, in beef middles.. @15 
Thuringer MUD wiacisnsacevesous csiuecces @20 
BEE KbSiaeacapdsadcscededtanshvenncees @24 
PEE ao ash chee sde ssc ceneseressonnes @22 
Be My PEROT, CONOR: 0.00500 c000s e008 cweeiee @41 
Milano Salami, choice, in hog bungs........ @41 
B. C. Salami, new condition.............. @20 
Frisses, choice, in hog middles............. @36 
ee a Se or @51 
a aitaces eclows caja weee boas ee wees @ 
—— NU POROEIEINDNY i s c:cnracieenaaes es @20 
DE stesudccctesses< @46 
Italian a hams @36 


Virginia style hamsS............eeeeeeees a @36 


SAUSAGE IN OIL. 


Bologna style sausage bg beef rounds— 


Be NO osc dc oss be de descdecseess 5.75 
Large tins, 1 to cra st Sala a caaiain eaiais Maas eaacereie-< 6.50 
Frankfort style —, in sheep ‘casings— 
Small tins, 2 to crate..... Cocccccccccccncece 7.00 
Large tins, De Mi ietsenctccesencecss coos O68 
Frankfurt style — in Lanes casings— 
i ME, BD OG CER occ sc cccccccscoccsescess 6.50 
ns, 1 to ae een eedesndieeenweneeee 7.50 
Smoked link sausage in pork casings— 
Small tins, 2 to crate...........- tecenees «++. 6.00 
Large tins, UME MEE so ee nese cece ned esesccens 7.00 
SAUSAGE CASINGS. 
(F. 9, BR. CHICAGO.) 
Beef a domestic, 180 sets, per tierce, 
WN Me ncawkaeseosausen nas aceeuwsnes wed @19 


Beet a1 A 110 sets, per tierce, per set. @87 
Beef ee No. 1, 400 pieces, per tierce, 


per 
Beef denen, No. 2 400 pieces, per tierce, 
Dk! ae aes Merri re ree @20 












Beef weasands, No. 1, per piece @17 
Beef weasands, No. 2, per piece @08 
Beef bladders, small, per doz.... @1. 
Beef bladders, medium, per doz.. @1.35 
Beef bladders, large, per doz...... @1.50 
Hog casings, medium, f. a. s., per 1 @0.90 
“= —_—. extra narrow, selected, per 
Diakaddestustaddtdneusdeneése @2.00 
ne ee a without cap, per set........ 16 
Hog middles, with cap, per set.......... 18 
ee, reer err ree @21 
Hog bungs, large, prime ...........+-++4+ ous 
Te I, TE 6 ce ccc cccccrsccaveces ¥ 
Hog bungs, small, prime...............+. @ 5 
Hog bungs, narrow, no demand............ @ 3 
Hog stomachs, per piece............-+20-+ @ 8 
VINEGAR PICKLED PRODUCTS. 
Regular tripe, 200-Ib. sagt CE ICE OEE TTT 14.00 
Honeycomb tripe, 200-lb. bbl...........-..-.05- 16.00 
Pocket honeycomb tripe, 200. De Ne sield vic asec 18.00 
Pawk Geet, BOOT. BBE... ccccccccvcccccccvccvces 15.50 
Pare COMSTNS, FOPT. Wobse sc cc cicssccccccccees 53.00 
Lamb tongues, long cut, 200-Ib. bbl............ 48.00 
Lamb tongues, short cut, 200-Ib. bbl........... 57.00 
CANNED oe 
No. %4. No. 2. No. 6. 
CONE DORE oo ccscccces 2.40 3 2. 35 $ 00 $16.00 
Roast beef .......... -- 2.40 2.35 4.50 15.00 
Roast mutton ......... meres 2.40 4.75 16.50 
Sliced dried beef.. 1.85 4.00 see 
Ox tongue, whole ar ys aaie 17. "50 56.00 
Lunch tongue 2.85 4.70 9.50 34.50 
Corned beef hash....... 1.50 2.75 4.25 ouee 
Hamburger steaks with 
ONIONS, 20 ccccesccces 1.50 2.25 4.25 
Vienna style sausage. 1.15 2.25 4.15 
Veal loaf, medium size.. 2.00 ees satan 
Chili con carne with, or 
without, beans ...... ean ert aeace 
Potted meats .......... -80 eee ‘ 
BARRELED PORK AND BEEF. 
Mess rk, regular pad age Wena eee ebemecweceawe $22.25 
Family’ back pork, 20 to 34 pieces............. 23.00 
Family back pork, 35 to 45 pieces...........+- 23.50 
Clear back pork, 40 to 50 pieces............++- 24.00 
Clear plate pork, 35 to 45 pieces.........++++++ 21.00 
Clear plate pork, 35 to 45 pieces.........+++ee- 20.50 
BEAN POT cccccccvccccccccsccseccsvccccccece 19.00 
Brisket pork -- 19.00 
Plate Heel ..ccccccccccevvevesecs . 18.50 
Extra plate beef, 200-Ib. barrels.......-+-+++++ 19.50 
COOPERAGE. 
Ash pork barrels, black iron hoops. .. .$1.6714@1.70 
Oak pork barrels, black iron a 1; 87% 4@1.90 
Ash pork barrels, galy. iron hoops. . 1. 8714 @1.90 
Med Onk Bard terees......c ec ccccccéccces San 50 *@2. 521% 
White oak lard tierces...........-..-- 370 @2.7 q2'4 
White oak ham tierces..............- @3.05 


BUTTERINE. 


1 to 6, natural —— as f. o. b. Chicago $2 
Cartons, rolls 01 

Cartons, rolls po 
Shortenings, 30@ lbs. — ‘ ae ga 





Nut Margarine, vinte, 1 Ib 


DRY SALT MEATS. 


MESAUG (SHORE (CLOG cis civictacccevsccmessees @ 9% 
Me WN Bai nce dinccs tacaeeenceuwecees @ 
Short clear middles, 60-lb. avg 

Clear bellies, 14@16 Ibs....... : @10% 
Clear beliies, 18@20 lbs te @10% 
Clear bellies, 25@30 Ib 









i cenncacunecs<ases @l0', 
Clear belljes, 25@30 Ibs.................. @10% 
Rib bellies, 20@25 WB. ....cccccccccccccccs @10% 
Rib bellies, 25@30 Ibs........ccccccccccecs @10\y 
WAC DOONS,  TOGRIS TOR. coc ccccccccccccccecss @9 
DOG OUONM CREPE RG go vc ccecccecocevecesies 9% 
WOO BOGEN, FOGG BOD n< 60 od icedoucecseeses € 9% 
~— plates Reveeta eras qii-< dalteaaeisianessenes @ 7% 

MEME e (canes 810 40s Ue ichdavetaccuwcaeues q@ 6% 

WHOLESALE SMOKED MEATS. 
Regular hams, fancy, 14@16 Ibs.......... 21 
Skinned hams, fancy, 16@18 lIbs....... hes bh 
Standard regular see 12@16 (o> heal ie 19 @19% 
UM WU III ok einie'a acic laid aic'ela'ec.ca mec @12% 
Standard bacon, 8@i2 Ma vslclaeetes 17 @17% 
Standard bacon, 4@8 lbs..... 15 @16 
Standard bacon, 12@14 Ibs.. @17 
Standard bacon strips, 6@7 Mi ee @17% 
Cooked hams, choice, skin on, surplus fat 

Wie MIE cracks scarclgaine eeaw ae alas @31 
Cooked hams, choice, skinned, surplus fat ti 

en Ie > ie | : DR ate @32 
Cooked hams, choice, skinless, surplus fat 

ne I a od oki mae aren ease aaa G34 
Picnics, skin on, surplus fat off, smoked. «18 
Picnics, skinned, surplus fat off, smoked. @19 
pI ES a a ae i RRR IEE OT al @29 


Extra lard ReaNen esc ade ee hewaneuaelewaie 


No. 2 lard oil..... 
Pure neatsfoot oil . 
Extra neatsfoot oil.... 
No. 1 neatsfout oil 
Acidless tallow oil 





FERTILIZERS. 
Ground, dried Dlood.........cceccedecs. 3.65@ 3.75 
Unground and crushed blood............. 3.40@ 3.50 
I one dacesnneavaadek vdaaaenasle 2.35@ 2.46 
Ground tankage, 10 to 11%............ 2.50@ 2.65 
Ground tankage, 6 to 9%........eec000. 2.35@ 2.45 
Crushed and unground tankage......... 2.00G a4 
Ground raw bone, per ton.............. 26.00@30.00 
Ground steam bone, BO Cink cccadcceex 20. OOmazon 
Uuground steamed bone .........seeeees 14.00@16.00 
Unground bone tankage.................. 10.00@12.00 


HORNS, HOOFS AND BONES. 





No. 1 horns, 75 lb. average ........... $275.00@300.00 
No. 2 horns, 43 ID. GVOTRGS... ccvevccess 175.00@200.00 
No. 3 SORE AEA eee 125.00@140.00 
Hoofs, black and striped ............. 35.00@ 40.00 
Se ee .00@ 70.00 
Round shin bones, heavies ...... - 140.00@150.00 
Round shin bones, lights and med..... 100.00@115.00 
Flat shin bones, heavies............... 75.00@ 80.00 
Flat shin bones, lights and med....... 65.00@ 70.00 
Titigh DOMGG, HOAVIGD .6. c.ccsccacccccess 110.00@115.00 
Thigh bones, lights and med.......... 90.00@100.00 
PE ID panceta ceacencns<scqende 55.00@ 60.00 


Note—These quotations apply to No. 1 product. 
which must be assorted, free from grease syots and 
cracks, hard and clean, uniform as to cat and we ight. 
Packed in double bags and carload lots. Quotations 
on unselected stock will be found in ‘‘Packinghouse 
By-Products Markets’’ reports on another page. 


LARD (Unrefined). 


Prime, steam, cash tierces @11.00 
Paeme, GUGM, MONO i ic ccccccaccneewacs oa/s @10.25 





ME MEME ac cretdeniccasnjace ed Gam edia dass @10.24 
eo A Serer re rc rer ee @12.25 
LARD (Refined). 

Pure lard, kettle rendered, per Ib......... @11.75 
te ee ee er ee @11.50 
Oe A Serer rrr ere Corre @10.00 
OLEO OIL AND STEARINE. 

OO Wi Ooo ooccckcccateccecuesoasuues 134% @13'% 
Ct NE. Neds seceadiededvenee becuase aees 11 @i2 
Prime No. 1, oleo oil 1L @ll% 
Prime No. 2, oleo oil .. coon @10% 
No. BS O8OO Clb. oc cccccccscs 91%4@ 9% 
Prime oleo stearine, edible................ 9 @ 914 
No. 2 oleo stearine,: edible. ......cccccccccee 9 @o® 
TALLOWS AND GREASES. 

Edible tallow, under 2% acid, 35 titre...... 84%@ 9 
Fancy tallow, under 2%, acid, 48 titre...... 84@ 8% 

No. * tallow, basis 10% f.f.a., 42@43 

WUD. ecneesenedadeusscseeandeetadan saves Hse 7% 
No. 2 tallow, basis 40% f.f.a., 40 titre... 64@ 6 
PEG GlSG SUONTNID. 6... cccccactscccccieces 9 @9% 
Choice white grease, max, 4% acid, loose 

ee ee ee 74%4,@ 7% 
B-white grease, max., 5% acid............ TK@ FT 
Yellow grease, 15-15 ae a Oe ee 6%@ 7 
Yellow grease, 15-20 f. f. f.......c.ceeee 6%@ 7 
Drewes weeks. CEE, Ff: Gi ccccscccccecesexs 64%@ 6144 


VEGETABLE OILS. 


Cotton seed oil—White, deodorized, in bbls.124@12% 


Ye me deodorized, in bbls............. 12 @12% 
=. Y., 0G gmade, loose... ..cccccees 9% @ 9% 

5 Sc MO CNN gs Sor ok cedenueas 9%@10 
Bs stock, bbis., ‘concen., 650, f. 0. b. ; 
TORRE, op. wo dH c Gi wee cc rsesccseseececs 44%@ 4% 
Linseed oil, loose, per gal............eeees 88 @d0 
Coe. Ol), “TOCWRT ciiiiec. ccc csccccccaccces @ 9% 
Soya bean oil, seller tank, f. 0. b. coast... .10144@10% 


Cecoanut oil, seller tank, f. o. b. coast.... 84@ 814 
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Retail Section 


Meat Displays 
By Chas. E. Wicke. 


LEDITOR’S NOTE.—tThis is the continua- 
tion of an address delivered before the Meat 
Council meeting held under the auspices of 
the Washington Heights Branch, United Mas- 
ters Butchers of America, in New York City 
last week. The subject was ‘“‘Ready-to-Eat 
Meats” and window and shop displays.] 

The Silent Salesman. 

Remember, your display is the silent 
salesman who is always on the job. It is 
your display that must attract the eye of 
the “window shopper,” to induce her to 
go into your store, and your inside display 
must also be in accord with the window 
to help finish the sale. 

If 1 were a butcher I would give con- 
siderable thought to the display of meats 
and meat products. In fact, I would do 
a little more than the butcher does today. 
I would keep my window in a snappy 
looking condition, with many tempting and 
appetizing cuts. The person looking ar 
this window display may suddenly de- 
velop a longing for any one of the partic- 
ular cuts shown. After all, it’s the eye that 
suggests to the stomach what the stomach 
wants. 

Let me give you an example of this. I'll 
take this lemon out of my pocket, turning 
it over and over, letting you look at it. 
I'll take out my jackknife and cut that 
lemon in two halves. 

There you are! Now I'll bet that a score 
of you men had a little acidity taste creep 
under your tongue as you sat there and 
watched me with this lemon. 

_ Now, if you’ve got some tasty platters 
of steak, chops or some of the less ex- 
pensive cts in your window, you can bet 
your bottom dollar that this tempting ar- 
ray of meats-is going to awaken a little 
interest in the eyes of many housewives. 
I repeat emphatically that the average 
stomach craves what the eyes perceives; 
that is, if the object is something that he, 
the individual, can absorb. 

Get People in Your Store. 


This all gets back to the main idea of 
the butcher shop merchandising. Appeal 
to the eye and get the people into your 
store then with a good follow-up they 
will buy. 

A certain butcher in New York City 
often effects an arrangement with a local 
vaudeville and moving picture house, 
whereby those drawing cash register re- 
ceipts with certain lucky numbers are 
entitled to free tickets at the neighbor- 
hood theatre. This same butcher had a 
movie star sell meat for one hour at his 
store on a certain day. This scheme cer- 
tainly drew the crowds, especially women, 
for the movie star happens to be a very 
good looking young man. 

“Oh well,” you'll say, “I can’t get away 
with stuff like that.” Possibly not, and 
perhaps it is not the best form of adver- 
tising. But I have met hundreds of butch- 
ers of your organization, not alone from 
this branch, but all branches, and I know 
that there are scores of you having per- 
sonalities which, if put to the test, could 
work out merchandising schemes that 
would’ bring more customers into your 
stores during the dull hours. 

‘Why a Corner Store? 

Have you ever stopped to consider why 
so many stores of the United Cigar Co. 
and Schulte Cigar Co. are located on cor- 
ners? Simple as A. B. C: A corner store 
has two windows, people pass by on two 
streets. A single entrance on the corner 
means that every person who enters or 
leaves has to pass one of the windows. 

In other words, to reduce this to its 
simplest language, a corner store has a 


window on two streets and they realize 
the selling powers of attractively dressed 
windows, and thereby get double benefit. 
Incidently notice the courtesy of the sales- 
man’s “Thank you” accompanied by an 
agreeable expression. This is a little 
thing which means a whole lot. 

I am acquainted with several owners of 
butcher shops in some of the other cities 
who offer weekly prizes for suggestions 
from employees which will add attractive- 
ness to their respective windows. You 
might try that. 

As mentioned before window trimming 
has long been considered an established 
vocation and many firms pay one of their 
men extra for keeping the window dis- 
play attractive. This idea, I believe, could 
be worked out with good results in your 
line. 


Prices in ‘Windows. 


Now I am going to dwell for a few mo- 
ments upon the significance of posters and 
price tickets upon the windows. To paste 
bills all over the window tends generally 
to distract the attention of the goods dis- 
played, and some. of.the posters even help 
to affect the looks of the entire store, and 
to cheapen it. 

Value is not judged by the size of the 
poster or the size of its type. I think the 
little item of price tickets on articles in the 
display window should be given a little 
more thought. Above everything never 
use soiled price tickets. 

Artistic effects are all right for large 
stores but the small store that is making 
direct sales from its window display, 
should make it a point to replace new cuts 
when others are sold. I believe that in 
stores where goods are sold directly from 
the window and left in a half dressed con- 
dition the merchant would be better off 
with no window in the store. An untidy 
window is an eye sore to the window shop- 
per, is the cause of some of the small 
stores losing extra sales. 

Thursday night is the time of the week 
for the butcher shop that handles fish to 
make a wonderful display. I have it from 





How to Run a Meat Shop 


Secrets of success and failure 
in the retail meat business are 
told in a study of retail meat 
stores in leading’ cities recently 
made by Dr. Horace Secrist, head 
of the Bureau of Business Re- 
search of Northwestern Univers- 
ity, and the leading authority of 
the country on retail methods. 


This study showed what it cost 
retailers to do business and where 
their costs varied. It revealed the 
secrets of success and failure in 
the stores studied, and it gave the 
actual figures. 

This report has created wide in- 
terest in meat circles, both retail 
and wholesale. It was printed in 
full in THe NATIONAL PRovis- 
IONER Of August 18. Copies of it 
may be had by sending a 2-cent 
stamp, with your name and ad- 
dresss, to The Editor, THE Na- 
TIONAL PROVISIONER, Old Colony 
Bldg., Chicago, Ill. 











good authority that the sensational rise 
of one of the Boston’s biggest retailers is 
due to his window display since his start 
in business some fifteen years ago. He 
now has eight stores and employs over 
two hundred people. One of his biggest 
stores is in the market district where he 
is surrounded by competition. His cus- 
tomers come from far and wide to trade 
with him. 
Displays of Fish. 

But to get back to fish. I mention fish 
and it always takes my mind back to the 
day I struggled through a crowd to look 
at the fish display window of this same 
butcher, of whom I have spoken. 

I have always felt that you could buy 
fresher fish in Boston than you could here 
in our city. Possibly the Bostonians go in 
for sea food more than we do. At any 
rate there was the most tempting center- 
piece of scallops, bordered with smelts 
after which there was a second border of 
shrimps and the other finny tribe blending 
the colors well and ending at either cor- 
ner of the window with two of the biggest 
lobsters I have ever seen. 

All this was laid appropriately upon a 
bank of cubes of transparent ice. I have 
not the words at my command to describe 
this, but it is sufficient to say that it drew 
a crowd. It is obvious that some of this 
crowd went in and purchased. The point 
is, draw the crowd, then make them buy. 
Hold them as customers by the quality of 
the goods sold to them. 

That’s what. windows are for. 

If you didn’t have show windows in your 
store, you'd be compelled to let the public 
know you were on earth only through the 
medium of the newspaper. 

Weekly Pictorial Service. 

_Many storekeepers subscribe to weekly 
pictorial service. Probably’ many of you 
here tonight have this feature in your 
store. . 

It is simply this: a 11x14 inch sheet with 
a photograph of some current event and a 
few lines of explanation. People stop to 
look and read simply because it is odd to 
see this picture in a store window. They 
are accustomed to seeing it in the news- 
papers. 

Now, my point is this. If a picture of 
some ski jumpers in Switzerland will make 
people stop outside of a shoe store, why 
won’t a picture of Firpo eating three 
steaks not only make them stop outside 
the window of a butcher shop, but make 
‘em open the door and buy? 

There are plenty of publicity and ex- 
ploitation stunts in which meat is closely 
or indirectly related, and these may be 
capitalized by the retail butcher. 

Don’t Neglect Displays in Cases. 

After the housewife has been attracted 
by the window display and comes into 
your store, do not neglect your display in 
the store cases, as this helps to complete 
your sale. The window display has started 
the customer coming in. The man behind 
the counter must help to complete the sale. 
As the new customer asks questions, she 
will also note the condition of his apron, 
and I think if I operated a butcher shop 
I would see that the man at all times 
would have on clean white wearing ap- 
parel. I would not consider this an ex- 
travagance but a booster for more sales. 
Then, the vofce with a smile, and a “thank 
you” helps to make this new customer feel 
as though her trade was appreciated. 

Some of the members no doubt think 
they have no use for store display as the 
trade wants everything freshly cut, but 
you will admit that you all have pieces 
that you must sell. Did you ever consider 
the loss of time required when a small 
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piece of meat is carried back into the 
cooler and carried out again when wanted? 
For this type of shop a small case would 
save the owner a good deal of money. In 
warm weather every time your meat cooler 
door is opened unnecessarily it costs just 
that much more for the operating expense 
oi the cooler. 

{n summing up, please carry away with 
you these important facts: 

\DVERTISING is essential today in 
every line of business. 

There are different methods of adver- 
tising adapted to various lines of business. 

\Vindow displays are probably the best 
method of advertising a retail meat mar- 
ket. 

The retail meat market is the outlet fora 
good part of the food supply of the nation 
and an attractive window is an invitation 
for the general public to buy their meats 
in your shop. 


A Clean Store an Asset. 


Cleanliness is an advertising feature of 
a retail market. A clean store, well kept, 
convinces the average person that the meat 
they buy is handled under the most sani- 
tary conditions. 

People today go window shopping at 
night and a light or two put in your win- 
dow with proper reflectors on an attrac- 
tive meat display or fish display will 
oftimes result in additional customers, pos- 
sibly from some other section who happen 
to be passing and see your attractive dis- 
play, or possibly a special price on some 
cut of meat. 

A fresh meat display should be so at- 
tractive as to tempt a vegetarian to buy a 
steak. 

Some dealers have more than one win- 
dow to use for display. In that case, use 
one window for fresh meats. and at least 
one window for displays of the various 


manufacturers which are sent to you to 
assist in the selling of meat products 
which you stock, such as hains, bacon, 
lard, sausage, etc. 


By utilizing this material it will help you 
cash in on a tremendous advertising cam- 
paign. The big companies are promoting 
and will give you a chance to use it in your 
shop by showing the reproductions that 
are being broadcasted to get the public to 
buy at your store. 


(Windows Are Sign Pests. 


Windows are the sign posts of a deal- 
er’s store. In a great many casés an at- 
tractive window will command the atten- 
tion of the passerby and in nine cases out 
of ten it will show the customer some- 
thing they had no idea of purchasing. 

A large percentage of the people know 
that the best meat is the cheapest meat 
after all. The same thing applies to dis- 
playing meat in windows. The most at- 
tractive window takes a little more time 
and may cost a trifle more to fix up, but it 
is the cheapest after all. It brings you 
more business and thereby reduces you 
cost of doing business 

Window displays today are considered 
ene of the best methods of merchandising. 
They have been the means of educating 
the average person to buy economically, 
to buy a better grade of goods and helps 
to suggest what to buy. 


MINN. DEALERS’ 50TH BIRTHDAY. 


Some 200 people attended the golden 
anniversary celebration of the Retail Meat 


Dealers’ — of St. Paul, Minn., 
on Feb. Among the prominent speak- 
ers were “" H. Fenske, national president 
of the United Master Butchers. of 


\merica; Frank Hunstiger, president of 
the Minnesota Retail Meat Dealers’ As- 
sociation; Mayor Arthur E. Nelson of St. 
Paul and Senator James Handlan. 
Music and entertainments of all 
featured the affair. Several old-time retail 
dealers who have since retired from active 
service in the field were also present. 
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LOCAL AND PERSONAL. 

A new meat market has been opened 
at 2607 Eighth St. West, Seattle, Wash., 
under the management of Leo E. Sanford. 
The market will be known as Sanford's 
Market. 

C, F. Fairchild has opened an up-to-date 


meat market in the Allen Bldg., Redmond, 
Wash. 
The O. & O. Meat Co. contemplates 


erecting a new meat market on 
side of Omak, Wash. 


the east 


The Mutual Market Co., 878 E. 63rd St., 
Chicago, has been incor porated with a 
capital stock of $15,000. Incorporators: 


Chas. Reuter, Samuel A. Task and David 
Frohlich. 

Janulewicz Brothers have sold their meat 
market at Ashton, Neb., to Bennett 
Lorenz. 

E. S. Brazeley will open a meat market 
and grocery store at Fremont, Ohio. 

M. P. Olson, who has been operating a 
chain of markets in Northern California, 
has leased a store in the Cabrillo Hotel, 
San Pedro, Cal., and will open the Sea- 
board Market at that location. 

M. O’Brien has leased a store in the 
vicinity of Market and Broadway, Salem, 


Ore., and contemplates starting a meat 
market. 
Robert Guthrie and John Rier will 


shortly open a meat market in the base- 
ment of the I. O. O. F. Hall, Glens Falls, 
NN: ¥. 

E. A. Miller has taken over the Bay City 
Meat Market at Pacific Grove, Cal. 


E. C. Reiman has purchased a meat 
market at Rosalia, Wash. 
Elmer Hollander has purchased the 


meat and grocery of Rou Mathias at Bur- 
lington, Ia. 

Harry Abbott has sold his meat  busi- 
ness at Burlington, Ia., to O. R. West. 

The meat market of A. Schmidt at Iowa 
City, Ia., was recently destroyed by fire. 

Neugent and Jensen have opened a meat 
market at Newton, Ia. ; 

Warner, Waddel and Rich have opened 
a meat market at Charlotte, Mich. 

Michael Schneider has sold his meat 
market at 1419 Holden Ave., Detroit, 
Mich., to Isadore Oppenheim. 

Wm. Somers has purchased the meat 
business of Bert E. Mooney, 8780 Lin- 
wood Ave., Detroit, Mich. 

I, Oppenheim has sold his meat market 
at 4508 Milford Ave., Detroit, Mich., to 
Max Rich. 

Joseph Bandza has sold his meat market 
at Detroit, Mich., to Jonas Smalinskos. 

A. Sutkowski has purchased the Wrou- 
czynski meat market at 5544 Chene St., 
Detroit, ‘Mich. 

A. W. DeClercq has opened a meat 
market at 6311 14th St., Detroit, Mich. 

Jos. Rawa has sold his meat market at 
2234 Mt. Elliott Ave., Detroit, Mich., to 
Marian Lepkowski. 

The City Grocery Co., 
Meat Co., 1408 Michigan 
Mich., have incorporated 
stock of $175,000. 

L, Silver, Inc., 2608 Hastings St., De- 
troit, Mich., grocery and meat market, has 
incorporated with a capital stock of $2,000. 

D. L. Thompson has sold his meat and 
grocery business at Manton, Mich., to 
H. R. Casey. 

James Roberts has opened a meat mar- 
ket at Albion, Neb 

Wilkins and Petrie have opened a meat 
market at Broken Bow, Neb. 

B. W. Rossiter has purchased the Coady 
Meat Market at Falls City, Neb. 

F. F. Dunn has sold his meat market 
at Overton, Neb., to M. Walker. 

Abel Olson has purchased the Hartman 


and 
Ave., 


with a 


the City 
Detroit. 
capital 


and Christianson meat business, at 521 
Second Ave., North, Fargo, N. D. 
Geo. and Everett Levenick have sold 


their meat market to Matt C, Putnam. 
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The Cudahy Pkg. Co. has opened a sec- 
ond meat market at Green and Tenth Sts. 
Manitowoc, Wis. 

Geo. Prausa_ will 


engage in the meat 
business at Seymour, Wis. 
Roy Maxwell has succeeded W. R. Mon- 


ical in the management of the Vogeli Meat 
Market, Fredonia, Kas. 

J. C. Porter has sold his meat and gro- 
cery business at Iola, Kas., to J. D. Johns- 
ton. 

Ray Spencer has opened a grocery and 
meat market at El Reno, Okla. 

W. Bowersock has sold his meat busi- 
ness at Coffeyville, Kas., to J. L. Hert- 
weck. 

R. J. Dundas has purchased the Young 
Grocery and Meat Market at Cedar, Kas. 

Wilkins & Petrie are about to engage 


in the meat business at Broken Bow, Neb. 

Roy Harbottle will engage in the meat 
business at South Omaha, Neb. 

F. W. Gillespie has purchased the meat 
market of C. W. McNeeley at Peru, Neb. 

Jack Pickard has purchased the meat 
market of A. W. Lewis at Gold Hill, Ore. 

Willard & Race have opened a new meat 
market at Coupeville, Wash. 

R. & D. Owens have opened a new 
meat market at Roslyn, Wash. 

Louis Hay has engaged in the meat 
business at Arlington, Wash. 


J. Maas has opened a meat market in 
Tacoma, Wash. 

E. L. Erickson has purchased the meat 
business of M. H. Burris at La Verne, Cal. 

A. Anderson has purchased the meat 
and grocery business of F. H. Vaughn at 
Earlimart, Cal. 

The meat market of Sam Yoder, La 
Pine, Ore., was recently destroyed by fire. 

H, W. Swalwell has purchased the meat 
market of E. L. Duncan at 900 Alberta 

t., Portland, Ore. 

Geo. Patten has sold his meat and gro- 
cery business at Idaho Falls, Idaho, to 
E. C. Crow. 

Wm. Hogan has sold his meat market at 
E. 28th and Broadway, Portland, Ore.,. to 
F. O. Yeoman. 

Rover Co. will open a grocery and meat 
market in the Zuzer Bldg., 115 Nofth Jef- 
ferson Ave., Canonsburg, Pa. 

W. H. Brown has purchased a grocery 
store and meat market at Vandergrift, Pa. 

John Stumbaugh has sold his meat mar- 
ket in the Winger block, Greencastle, Md., 
to William Frank. 


Henry Fox has recently opened a new 
meat market at 120 E. Broad st., Hazelton, 
Pa. 

Henry Hanel will open a meat market 


in Williamsville, N. Y 
Stern’s Meat Market will open for busi- 


ness at 31 West Main St., Carnegie, Pa. 
Clarence E. Brewer will open a meat 
market and grocery store at 404% West 
Washington St., Hagerstown, Md. 


L 
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For Sausage Makers 


BELL’S 
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SEASONINGS 


For Samples and Prices, write 
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New York Section 


COST OF SLICING BACON. 


Much surprise was caused when the ac- 
tual cost was shown for slicing bacon at 
the demonstration given at Ye Olde New 
York Branch, United Master Butchers of 
America, on Tuesday evening. The ques- 
tion “‘What does it cost to slice bacon?” 
had been asked, and the demonstration 
was planned. 

Before starting President Kramer asked 
the dealer who had volunteered to act as 
cutter what, in his estimation, was the 
cost of slicing bacon, and the answer was 
about two cents a pound. 

Then one of the members related an ex- 
perience he had had the previous week. 
He ordered fifty hams to be delivered the 
following Monday, but which were offered 
on Friday. He immediately got in touch 
with the wholesaler, refusing to accept and 
insisting on Monday delivery. The whole- 
saler suggested that the retailer retain the 
hams and on Monday he would send a 
man for the purpose of reweighing the 
shipment. On Monday it was found there 
had been a shrinkage of twelve pounds, 
due to natural causes. The member 
claimed this applies to all smoked meats, 
which shrinkage is not considered by the 
retailer when he figures his costs. 

The particular piece of bacon used for 
the demonstration was marked 8 pounds, 
2 ounces, but the shrinkage since original 
weighing reduced it to 7 pounds 12 ounces. 
The rind and one slice from each end of 
the piece were removed, amounting to 14 
ounces of shrinkage in trim. This, figured 
with the cost of time in slicing on an elec- 
tric slicer, would be about 4 cents a pound. 

The original piece of bacon was esti- 
mated to cost 22 cents, bringing the cost 
up to 26 cents a pound. Even this figure 
did not allow for any shrinkage of weight, 
which would probably bring the total cost 
up to 27 cents a pound. ; 

The dealer who estimated the cost of 
slicing at 2 cents a pound was very much 
surprised, and also the members present, 
when they discovered that 5 cents was 
nearer the amount. The demonstration 
created great interest. ; 

During the course of the meeting there 
was a demonstration on an acid-proof ink 
which is recommended for use in writing 
checks. Another demonstration was by 
the Wicke Manufacturing Company on a 
Barnes scale, which is now being used by 
the association in the various demonstra- 
tions in the meeting room. The scale was 
taken apart and the mechanism explained 
in detail, proving very interesting to the 
members. ; ; 

Studies on the simplified system of 
bookkeeping which have been supplied to 
the retailers by the Government, and by 
Northwestern University, and which it is 
rumored will be discontinued shortly were 
debated. The system was especially de- 
signed for the retail meat dealer and it 
has been suggested that the service be 
continued by the Association. Moe Loeb 
was appointed a committee of one to as- 
certain if the members desired the system 
continued and to make a report at the 
next meeting. ; 

A complaint was received from one of 
the members that some retailers are mak- 
ing misrepresentations in the way of de- 
ceptive advertising. It was decided that 
all the membership of the Master Butch- 
ers be warned and this practice be stopped 


The members felt that if this sort of de- 
ception continued the association would 
probably take legal steps to abolish it. 

A large number of applicants were pro- 
posed for membership. 


a 
NEW YORK NOTES. 


J. Cassidy, cattle buyer for the Cudahy 
Packing Co., at Omaha, is a visitor to the 
city this week. 

President Frank J. Sullivan, of the Sul- 
livan Packing Co., Detroit, Mich., was a 
visitor to the city this week. 

A. V. Reagh, credit man for the Cudahy 
Packing Company in New York, is on a 
business trip to Atlantic City, N. J. 

Mrs. Anna M. Hembdt, corresponding 
secretary of the Ladies’ Auxiliary, cele- 
brated a birthday on last Saturday. 


President F. Edson White of Armour 
and Co. and W. H. Raymond of the 
Armour Soap Works, Chicago, are visiting 
New York. 

H. C. Edmunds and Kay Todd, attorney 
for the Farmers’ Terminal Packing Com- 
pany, St. Paul, Minn., were in New York 
this week and will stop in Baltimore before 
returning home. 


Prices realized on Swift & Company’s 
sales of carcass beef in New York City for 
week ending March Ist on shipments sold 
out, ranged from 9.00 cents to 18.00 cents 
per pound, and averaged 14.26 cents per 
pound. “ 

Issac Powers, president of the Home 
Packing Co.. Terre Haute, Ind., returned 
to New York from a pleasure trip to Ber- 
muda on Thursday of this week. Ike 
checked in all O. K. and passed inspection 
with honors before leaving for the West. 


Mrs. H. L. Skellinger, wife of the New 
York district manager of Wilson & Com- 
pany, was taken ill suddenly last Saturday 
and was rushed to the Peck Memorial Hos- 
pital in Brooklyn, where an immediate op- 
eration was found necessary. At that time 
the chances for her recovery were one in a 
thousand, but later reports were more hope- 
ful. 


Following is a report of the New York 
City Health Department of the number of 
pounds of meat, fish, poultry and game 
siezed and destroyed in the city of New 
York during the week ending March 1], 
1924: MEAT—Manhattan, 3,100 Ibs.; 
3rooklyn, 1,995 Ibs.; total, 5,095 Ibs. 
FISH—Manhattan, 11 lbs.; Brooklyn, 46 
Ibs.; total, 57 Ibs. POULTRY AND 
GAM E~—Manhattan, 174 Ibs. 


Upon attaining his twenty-first birthday, 
Lawrence Eschelbacher, son of Joseph 
Eschelbacher, vice-president of the Wash- 
ington Heights Branch, and Mrs. Eschel- 
bacher, a member of the Ladies’ Auxiliary, 
United Master Butchers of America, was 
taken into partnership by his father and is 
in charge of the store at No. 2093 Madison 
Avenue. Young Mr. Eschelbacher was an 
interested spectator at the “Ready to Eat 
Meats” demonstration on Monday at the 
meeting of the Washington Heights 
Branch, and bids fair to be as good a 
business man as his father. 


LADIES’ AUXILIARY DANCE. 


The Leap Year Dance, celebrating the 
first anniversary of the inauguration of the 
Ladies’ Auxiliary, United Master Butchers 
of America, in the west ballroom of the 
Commodore Hotel on last Monday evening, 
will be talked about for some time to come 
as a great triumph for the ladies. It is quite 
positive that all the members of the 
Auxiliary at the present time will look back 
with no little pride at their first birthday 
party, and laugh at the fears which assailed 
them when the idea was undertaken. And 
the men will think the second time before 
making bets with their wives as to the num- 
ber of tickets that would be sold. 

The guests commenced to arrive about 
8:30 and the band started the music for 
long dances and encores, interspersed with 
high-class entertainment. All the talent 
was gratis, each performer being a friend 
or relative of the members. The first num- 
ber on the program was operatic selections 
by Miss Ida Cohen, who has studied for 
grand opera and is a friend of Mrs. D. Van 
Gelder of Brooklyn. ‘Miss Helen Schmitka, 
youngest Mr. and Mrs. 
Schmitka, both active in association work, 
was the next performer and imitated Edna 
May in “Lollipop.” E. W. Jenkins, a mem- 
ber of the Master Butchers and well known 
as a songster as well as a butcher, rendered 
several fine selections. Little Helen Fulcher 
did a toe-dancing specialty with graceful 
poise and was unanimously classed a little 
doll. 

Moe Loeb, state president of the Master 
Butchers, was called upon to make a few 
remarks. He complimented the ladies upon 
the wonderful success of their first dance, 
and told stories to illustrate whose fault it 
would have been had the affair been a fail- 
ure. The president, Mrs. George Kramer, 
responded, expressing her delight and ap- 
preciation for the untiring efforts of each 
and every member toward the success of 
the birthday party. 

When the wee were ap- 
proaching and the tired but happy members 
wended their way home the topic of con- 
versation was the dance and plans for the 
next affair. 


daughter’ of 


small hours 


The Auxiliary takes this opportunity to 
thank all those who have in any way con- 


tributed to the success of the Leap Year 
Dance—the talent, the members of the local 
branches of Master Butchers, and last but 
certainly not least, the members. 

The officers of the Auxiliary are: Presi- 
dent, Mrs. George Kramer; first vice-presi- 
dent, Mrs. E. Schmelzer; second vice- 
president, Mrs. Philip Gerard; recording 
secretary, Mrs. A. Werner, Jr.; correspond- 
ing secretary, Mrs. Chas. Hembt; financial 
secretary, Mrs. S. Metzger; treasurer, Miss 
M. B. Phillips; trustees, Mrs. D. Van 
Gelder, Mrs. B. Nathanson, Mrs. Kechler 
and Mrs. Louis Goldsmith. The Ball Com- 
mittee: Chairman, Mrs. George Kramer; 
secretary, Mrs. Chas. Hembt; treasurer, 
Miss M. B. Phillips; floor manager, Mrs. 
Fred Hirsch; assistants, Mrs. Frank P. 
Burck and Mrs. B. Nathanson; hostess, 
Mrs. A. Werner, Jr. 
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Lamb Splitter 
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THE “DICK’S” 


PORK and BEEF SPLITTERS 


n- are hand forged and the material used in 
! the manufacture of these cleavers is made 
. q of a specially prepared steel called 

nt | ; 








nd 
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ns 
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in . 
a, These cleavers are made according to the 
Ss. . . > . 
k, specifications of the largest packing plants 
? in the United States and are considered the 
mn 
d 
er 
ul 
le 

Beef Pork 
ef a We have a complete stock in our New York splitter 
Ww ‘ . 
. 11% Ibs. warehouse of every cleaver used by the eet 
: a butcher, and your orders will have our _ Blade 18" 
" prompt attention. 
r, 
>= Fj 
ALBERT JORDAN CO 
of * 
)- 
‘s 141-147 Fifth Avenue 
l- 

NEW YORK 


Sole agents for 


PAUL F. DICK 


- ESSLINGEN, GERMANY 





Market Cleaver 
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A RISPEL&CO. — 
PAT. FEB=19 - 71924 
CHICAGO ge! 














Removable, Bottom removes 
Spring Pressure, ham without tear- 
Bottom ing skin or meat 





An Improved Ham Retainer 
No tearing in removing—better shape 


The Automatic Aluminum Ham Retainer with movable 
spring pressure bottom which makes most perfect hams. 


The only Ham Retainer which forces the ham out auto- 
matically when removing cover, without tearing the skin 
or meat. 


Write now for details 


A. Rispel and Company 


1617 No. Winchester Ave. Chicago, Ill. 

















SANITARY MEAT BUGGY 





F the six different styles of Meat Buggies we make, the No. 119, shown 
above, is easily the favorite. Designed for actual packing house require- 
ments. Our full line described in detail in our No. 30 Catalogue. Write for it. 


STERLING WHEELBARROW CO. 
MILWAUKEE, WISCONSIN 











Jos. Himmelsbach, M. E. Otte 8. Schlich, 0. E. pong sting honorary do = we 
. . -OUIS Strauss, 1onorary vice-president, 
Himmelsbach & Schlich is Pe sident: Si ; 


Morris Pett, president; Simon Block, vice 











~~ yy ee tie debe 8 oe Lillie Meier, second wie 
i - Making and Refrigerating president; Michael M. Rosenthal, secre 
Plants. Lard and Pat Rendering Plants, tary; Arthur S. Goldstein, financial secre- 
Oil Refineries. tary; Meyer Van Wye, treasurer; John 
136 Liberty Street NEW YORK Carlson, sergeant-at-arms. Trustees: 
Meyer Van Wye, Milton Schapp, William 

NATHAN STRAUSS BALL. Blackman, Irving Schaap, Miss Ethel Ed- 


The fourth annual entertainment and elblum, Miss Catherine Davey, Mr. Mar- 
ball of the Nathan Strauss (Incoporated) tin Tandler, Louis 3reckheimer, Sr. 
Mutual Benefit Association was held at Henry Marcus. Insurance Manager, Mich- 
the Masonic Temple in Brooklyn on Tues- acl M. Rosenthal. : 
day evening, March 4th. The attendance Among those present were noticed Mr. 
was very much larger than last year, which and Mrs. Nathan Strauss and daughter 
fact is probably due to the increase in Helen; Mr. and Mrs. Louis Strauss, Mr. 
membership from 210 to 450. The very and Mrs. Meyer Van Wye, Mr. and Mrs. 


fine entertainment program of profes- Morris Pett, Mr. Samuel Strauss, Mr. and 
sional talent was not complete however, Mrs. Irving M. Schaap, Mr. and Mrs. Ar- 
without one song from the popular secre- thur Goldstein, Mr. and Mrs. Milton 


tary, Mr. Michael Rosenthal. After the Schaap, Mr. and Mrs. J. Schaap, Mr. and 
entertainment the floor was cleared and Mrs. Chas. Schaap, Mr. and Mrs. Rosen- 
dancing was enjoyed until long after the thal, Mr. and Mrs. Harry Mercer, Mr. and 
early hours of the morning. Mrs. Raymond Archer, Mr. William 

The officers of the organization are: Blackman, Mr. and Mrs. Chas. Hage- 
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nauer, Mr. and Mrs. E. A. Goldstein, Mr. 
Robert Schaap, Mr. Maurice Gross, Mr. 
Henry Selzer, Miss Elsie Halsinger, Mr. 
Catherine Davey, Miss Ethel Edelblum, 
Miss Sayde Rich, Miss Lillian Spielfogel, 
Mr. and Mrs. Samuel Heyman, Mr. and 
Mrs. Simon Schwartz, Mrs. Benedict, Miss 
Thelma Tepper, M. Kraus. Messrs. Moe 
Loeb, George Kramer and Rudy Arndt 
joined the party after attending the meet- 
ing of Ye Olde New York Branch. 
aunaistifinieten 


HUDSON COUNTY BUTCHERS EAT 


More than 200 members of the Hudson 
County Master Butchers Association and 
their friends made merry Monday evening, 
March 3, at Meyers Hotel, at their annual 
beeksteak party. As early as seven o’clock 
that evening residents living on Third and 
Hudson streets, Hoboken, noticed the great 
influx of care-free and light-hearted meat 
dealers hastening toward the seat of hilar- 
ity. Martin Cooke, chairman of the Hud- 
son County Meat Council, and Herman 
Muser, president of the Master Butchers, 
extended the glad hand, distributed a 
pocketful of cigars and a mammoth white 
apron to every seeker of fun. 

The famous old hostelry was turned 
over to the butchers for the evening. Multi- 
colored paper hats topping the heads of 
Jersey meat dealers bobbed hither and yon, 
creating fancy terpischorean efforts to the 
strains of jazz melodies. German grand 
opera vied for applause with little bed-time 
stories. 

The steak which had been ageing for a 
few weeks in the ice box of one of the 
local men, was served on dainty slices of 
buttered toast. Platter after platter was 
driven onto the killing floor. “Volume” 
was the cry! Pitcher after pitcher of well- 
blended fruit juices mingled with the steaks. 
About 11 o’clock an armistice was declared 
for fifteen minutes, while a score of old- 
time songs rang out. 

Hostilities were begun a-fresh, and the 
Jerseymen swept piping-hot platters of 
lamb chops before them. One lady, Miss 
Sadie Leinkauf, chairman of the Women’s 
Committee for the Relief of German Chil- 
dren, passing the hotel and hearing the 
laughter and song, passed her hat and col- 
lected $70. 

The members of the committee in charge 
of the arrangements were F. Wure, H. W. 
Schmidt, W. Stubbman, Herman Muser, 
Martin Cooke, P. Gross and Geo. Pruter. 


NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending March 1, 
1924, with comparisons, as follows: 


Week Cor. 
ending Previous week 


Western dressed me ats: Mar. 5 week. 19238. 
Steers, carcasses 7,609 7,877 
Cows, carcas y pe 1,1081%4 
Bulls carca 450 1,173 
Veal carcasses ..... 13, = 5 8,945 
Hogs and pigs ....... 50 4,349 
Lambs, carcasses 
Mutton, carcasses .. 







Beef, cuts, Ibs. ..-- ++ 2084 480 201,807 256/895 

Pork, cuts, lbs. ....1,480,412 1,163,519 1,415,165 
Tocal slaughters: 

Ces cnmn oan eacee 9,673 

TO “suwasausauaene 11,867 

Or eee 41,499 

ED SAvseeebusseesas sada 





fe 
PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
March 1, 1924: 


Week Cor. 

ending Previous week 

Western dressed meats: Mar. 1, week. 1923. 
Steers, carcasses ... 2,673 2,843 3,254 
Cows, carcasses ..... 652 650 455 
Bulls. carcasses ..... 108 2n1 54 
Veal, carcasses ..... 2,352 2,405 1,864 
Lambs, carcasses .... 7,835 yer 6,609 
Mutton, carcasses .. 1,663 648 2,707 
ear 650,456 6115 525 389,422 

Local slaughters. 

SEE 3.6640 aecunteee 2,222 2,075 2,188 
PE: Bkbsworseebed® 2,436 2,148 2,181 
ET) £20 4 b'so < nee 30" 27 ,308 21,578 24,829 
SEE ie diseeeeeennt 5 917 5,185 5,623 


- 
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Tennessee 


Yellow Poplar 


PROVISIONER 








The Best Wood for Hot Lard Boxes 


The peculiar characteristics of genuine Tennessee Yellow Poplar make it the ideal wood 
for hot lard boxes. It is entirely different from all other woods and should not be con- 


fused with Popple—a northern softwood. 
Odorless 


Tennessee Yellow Popular is odorless and tasteless. 
Because of this particular feature practically all 
butter exported is shipped in boxes made of yellow 
poplar. For butter absorbs odor just as lard does. 
The unanimous acceptance of yellow poplar as a 
lumber for butter boxes proves its exceptional 
value for hot lard boxes. 


Strong 


Although light in weight, it is exceptionally strong 
and is classified as a hard wood. It is entirely free 
from the imperfections of other box lumber. 


The nail-holding power of Tennessee Yellow Pop- 
lar is well-known. The wood will not split. The 
box made of it is tight and will not open up. 


Appearance 
Its smooth texture, close grain and distinctive color 
give to boxes made with Yellow Poplar a bright 
clean appearance that reflects high quality in the 
product it carries. 


It prints sharp and clear and so has an added 
advertising advantage. 


Popularity 

Many large packers are now using for export the 
hot lard boxes made from genuine Tennessee Yel- 
low Poplar by the General Box Company. They 
know from experience that these boxes always are 
uniform in quality of workmanship and materials— 
that their products will arrive in good condition— 
untainted in any way—at low freight costs. 


Write us for prices. We will be glad to quote you prices on hot lard boxes and give you exceptionally quick 
delivery service. Your request will have our immediate attention. Please write to our general offices at Chicago. 


GENERAL BOX COMPANY 


510 North Dearborn Street, Chicago, Illinois 
SIXTEEN FACTORIES GIVE YOU CLOSE AT HAND SERVICE: 


Bogalusa, La. Detroit, Mich. 
Brewton, Ala. East St. Louis, III. 
Brooklyn, N. Y. Hattiesburg, Miss. 


Cincinnati, Ohio Houston, Tex. 


Iilmo, Mo. New Orleans, La. 
Kansas City, Mo. Pearl River, Le. 
Louisville, Ky. Sheboygan, Mass. 
Nashville, Tenn. Winchendon, Mass. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 
medium and light 
canners and cutters 
bologna 


Steers, 
Cows, 
Bulls, 


LIVE CALVES. 


prime, per 100 lIbs......... 16.00@16.50 
common to medium 10.50@11.00 
OG, et TED BB. oie cnecss 8.00@10.00 


veal, 
veal, 
veal, 


Calves, 
Calves, 
Calves, 


LIVE SHEEP AND LAMBS. 


RE; OD, Te Bs so 0 0 uk 6s.6n coe anne 16.00@16.50 
Sheep, ewes, prime, 100 Ibs 
Sheep, ewes, common to good, 100 Ibs.... 


LIVE HOGS. 


4.50@ 7.50 


heavy 8.00@8.10 
medium 7.50@7.70 
140 ee SE Te eee eo tere 1.50@7. 70 


Hogs, 
Hogs, 
Hogs, 
Pigs, 
a 6.50 


DRESSED BEEF. 


CITY DRESSED. 
Choice, native, 
Choice, native, light 
a g 


WESTERN DRESSED BEEF. 


Native steers, 600@800 Ibs 

Native choice, yearlings, 400@600 lbs 
Western steers, 600@800 lbs 

Texas steers, 400@600 lbs 

Good to choice heifers 


@19 
@19 
@17% 


@16 
@19 
@16 
@13 
@18% 
@13 

9% @10% 

84% @8% 


BEEF CUTS. 


Western. City. 
ey Mcp ccksessensecetee @24 23 @25 


@18 20 @22 
@14 16 @19 
@26 31 @34 
@20 27 @30 
@13 23 @26 
@28 201%4@25 
@24 17 @20 
@20 15 @16 
@15 14 @15 
@12 @13 
@ 9 @12 


2 loins 
3 loins 
No. 1 hinds and ribs........26 
. 2 hinds and ribs........23 
No. 3 hinds and ribs......... 19 
[i Co . ceke eek ee es 
2 rounds 
IPDS notes nas kan can 
we. D2 cheeks....... @13 13 @14 
Xe fea eer @i1 12 @13 
Pi NR kts canesscenes 10 @l11 
Bolognas 9144,@10% 
Rolls, reg., 6@8 Ibs. 
Rolls, reg., 4@6 Ibs. 
Tenderloins, 4@5 Ibs. 
Tenderloins, 5@6 Ibs. 
Shoulder clods 


@11% 
@10% 
@11% 
@11% 
@11% 


DRESSED SHEEP AND LAMBS. 


@29 
@26 
@19 
@18 
@11 


Hogs, 
Hogs, 
Hogs, 
Pigs, 


BP 6 nn 545 eu Sen bon seeedcn > awes 
PP, s+ baketsidbewei pkeshheoansss 
BD TR 0 0 oss wo0n nes dnc00s80090450n6% 


| er ee pe 28 
poor grade 

nb htetee he eapeesenk a een dew 18 
to good 


Lambs, 
Lambs, 
Sheep. 
Sheep, 
Sheep, 


choice 
medium 


SMOKED MEATS. 


8@10 lbs. avg 
10@12 lbs. avg 
Hams, 12@14 lbs. avg 
Picnics, 4@6 lbs. avg 
Picnics, 6@8 lbs. avg 
Rollettes, 6@8 Ibs. 

Beef tongue, light 

Beef tongue, heavy 
Bacon, boneless, Western. . 
Bacon, boneless, ci 
Pickled bellies. 


Hams, 
Hams, 


10@12 lbs. avg 


FRESH PORK CUTS. 


Fresh pork loins, Western, 10-12 Ibs. avg..15 
Fresh pork tenderloins 

Frozen pork loins, 10-12 lbs. avg 

Frozen pork tenderloins 

Shoulders, city, 10@12 Ibs. avg 

Shoulders, (Western, 10@12 Ibs. @11 
3utts, boneless, Western @16 
Butts, regular, Western @15 
Fresh hams, city, 8@10 Ibs. @20 
Fresh hams, Western, 10@12 Ibs. avg.... @18 
Fresh picnic hams, Western, 6@8 lbs. avg.10 @11 
Extra lean pork trimmings @13 
Regular pork trimmings, @10 
Fresh spare ribs @l11 
Raw leaf lard @14 


@16 
@50 
@14 
@45 
@12 


500, lean...... 9 


BONES, HOOFS AND HORNS. 


Round shin bones, avg. 48 ” 50 Ibs., 
per 100 pecs 


yn th bones, avg. 40 to 45 lbs., per 


90.00@100.00 
Black hoofs, per ton - 40.00@ 50.00 
Striped hoofs, per ton..... pesehecanesen 40.00@ 50.00 
White hoofs, per ton 105.00@115.00 


Thigh A avg. 85 to 90 Ibs., per 
100 @140.00 


san ave: 7% oz. and over, No. 1s. ..300.00@325.00 
Horns, avg. 7% oz. and over, No. 2s...250.00@275.00 
Horns, avg. 7% oz. and over, No. 8s. ..200.00@225.00 


FANCY MEATS. 


Fresh steer tongues, untrimmed. @30c 
Fresh steer tongues, L. ©. trim’d @38e 
Calves, heads, scalded @65c 
Sweetbreads, veal @T5c 
Sweetbreads, beef @60c 
Beef kidneys @16c 
Mutton kidneys @ 8c 
Livers, beef @28c 
Oxtails @16c 
Hearts, @ 7 
Beef hanging tendcrs @20c 
Lamb fries @10c 


a pou id 
a pound 
a piece 
a pair 
a@ pound 
a@ pound 
each 
a pound 
each 
a pound 
a pound 
a pair 


Breast fat 
Edible suet 
Cond. 


Ground. 
Pepper, Sing., white 18 
Pepper, Sing., black 14% 
Pepper, red 20 
Allspice 8 
Cinnamon 16 
Coriander 18% 
Cloves 39 
24 
Mace 71 


CURING MATERIALS. 


Bags, 
of less than 25 bbls.: per Ib. 
Double refined saltpetre, granulated 
Double refined saltpetre, small crystals... 7% 
Double refined nitrate soda, granulated... 4% 
Double refined nitrate soda, crystals 5% 

Tn 25 barre! lots: 
Double refined saltpetre, granulated 6% 
Double refined saltpetre, small crystals.. 7% 
Double refined nitrate soda, granulated... 4% 
Double refined nitrate soda, crystals.... 5% 
Carload lots. 
Double refined nitrate of soda, granulated 4% 
Double refined nitrate of soda, crystals. 5 


GREEN CALFSKINS. 
Ki 
5-9 * ag 14 14 4-18 
30 


135 
15 
15 


Bbls. 


rime No. 1 veals. 
Prime No. 2 veals. 
Buttermilk No. 1.. 3 
Ihuttermilk No, 2.. 
Branded, grubby .. 
No. ¢ 


22383 


whom 


andon- 
SOARS 


PH bototon 


Fee 
Pa 


| aes 


— 


value—— 


DRESSED POULTRY. 
FRESH KILLED. 
Fowls—Fresh—dry packed, milk fed—12 to box: 
Western, 60 to°65 Ibs. to dozen, @3t 
Western, 48 to 54 Ib. to dozen, @32 
Western, 43 to 47 lbs. to dozen, @31 
Western, 36 to 42 lbs. to dozen, @30 
Western, 30 to 35 lbs. to dozen, @27 
Fowls—Fresh—dry packed, corn fed—12 to box: 
Western, 60 to 65 Ibs. to dozen, Ib 
Western, 48 to 54 Ibs. to dozen, Ib 
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(Western, 43 to 47 Ibs. to dozen, 
Western, 36 to 42 lbs. to dozen, 
Western, 30 to 35 Ibs. to dozen, 


Fowls—-Fresh—dry packed, corn fed—barrels: 
Western, dry packed, 5 Ibs. and over, 1b.27 @28 
Western, dry packed, 4% lbs. each,: lb..27 @29 
Western, dry packed, 3% lbs. each, lb..25 @27 
Western, dry packed, boxes, 3 lbs. and 

under 23 @25 

Old Cocks—dry packed—boxes or bbls. 
Western, dry pickled, boxes 
Western, scalded, bbls...............06- 17 @20 

Ducks— 
Western, 

Squabs— 
White, 12 lbs. to dozen, per dozen 
White, 10 lbs. to dozen, per dozen .... 
Culls, per doz 


LIVE POULTRY. 


small, via express 
via freight 


fancy, boxes 

10.00@11.00 
8.50@ 9.00 
1.00@ 2.00 


@65 
@i7 
@32 
@35 
@21 
@65 
@70 


Broilers, 
Old roosters, 
Ducks, via express 

Turkeys, via CXPress.......c.ccccsescceces 25 
Geese, via express 
Pigeons, per pair, 
Guineas, per pair, 


via freight or express.. 
via freight or express.. 


BUTTER. 
Creamery, extra 
Creamery firsts 
Creamery, seconds 
Creamery, lower grades 


EGGS. 


@Xtras, POF GOZ......c800% 29 
Fresh gathered, extra firsts............... 28 
Fresh gathered, firsts.........cccecceecoes 27 
Fresh gathered, checks, fair to choice, dry.23 


FERTILIZER MATERIALS. 


BASIS NEW YORK DELIVERY. 


Ammoniates. 
bulk, f. o. b 


47144 @48 
5 @46% 
434% @4% 


@30% 
@28% 
@27% 
@23% 


Fresh gathered, 


Ammonium sulphate, 
works, per 100 Ibs 


Ammonium sulphate, double bags, per 
100 lbs., f. a. s., New Y 


Blood, dried, 15-16% per unit 


Fish scrap, dried,119%, ammonia, 159, 
B. P. L., bulk, f. o. b. fish factory 

Fish guano, foreign, 13@149%, am- 
monia, 10% B. P. 

Fish scrap, aittatated,' "69, ammonia, 
8% f. o. b. fish faetory. 

Soda Nitrate, in bags, 100 Ibs., 


@ 2.53 
Soda nitrate, in bags, futures 2.53@ 2.56 
Tankage, ground, 109, ammonia, 159, 
B. P. L., bulk 3.25 and 10¢ 


3.00 and 10c 


4.65 and 10c 
- PA, 3.75 and 50c 


spot 


Tankage, unground, 9-10% ammonia 
Phosphates. 


Bone meal, 
per ton 
Bone meal, 
per ton 
Acid phosphate, bulk, f. o. b. Balt., 

per ton, 16%, 


steamed, 3 and 50 — 


ee eeeeeeee 


@32.00 
@34.00 
@ 8.00 


eee eereeeeeee 


raw, 4% and 50 heaes 


@ 7.22 
@10.25 
@33.00 
@44.00 


Kalnit, 12.407, bulk, per ton........ 
Manure salt, 200, bulk, per ton.... 
Muriate in bags, basis 80% per ton 
Sulphate, in bags, basis 90%, per ton 


——go-—__—_ 


BUTTER AT FOUR MARKETS. 
Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week ending Feb. 28, 1924: 
February— 
22 28 22 2 2 
Holiday 48% 49, 48% 481% 
. Holiday 49% 49% 49% 
Holiday BM 51 51 
Philadelphia ..Holiday 50 50 50 
Wholesale prices of carlot—fresh 
tralized butter—90 score at Chicago: 
48% 49 48% 4814 
Receipts of butter by cities (tubs): 


This Last Last —Sinee Jan. 1-- 
week. week. year. 3. 
39, = 42,711 
36 47,126 


Chicago 
New York 
Boston 


cen- 


471% 


Chicago 
New York. ‘ 
Boston 7 3 15130 13,475 151, "429 
Philadelphia. 18. 052 12,801 13,774 140,189 
Total ...138,378 103,802 117,086 1,207,822 1,182,132 
Cold storage movement (lbs.) 
Into Out of Onhand Cor. day of 
storage. storage. week 1923. 
8 68,6 


Chicago . se 
el cae 213,986 
45,984 


Bo: 
P niladelphia cae 9,000 
319,350 


_ 7,550 
187,578 


496,505 


5,245,781 5,296,865 








